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■ This monograph on Food and Drinks in Ancient India i-s rniiolj 
a studjr of the food hayts of Indiajii from the earliest times to 
C, iJoo A.D, in which I have tried to leconisttuct the picture on 
the basts of a!I available snutcea-—literary, epigtaphic and atcliaeo- 
logical^ This was originally written as a thcais for the award of 
the degtee of Doctor of Philosophy in the Uoivcrsicy of Delhi 
and later approved by itr 

I am ptofoutidly gratelul to Dr. V. S. Agrawala* Head of 
the Department of Tndology, Bcnarea Huidti University, who 
advised me to undettahe this work. To my Dr, 

Bisheshwat Prasad, and my supetvisor^ Dt. Da^iaratha Shaimaj 
I am highly indebted fo-t their kind guidance and advice. I have 
received help and encouragement from vadoos sooirces, ftom 
colleagues, as well as scholars engaged io leseajch work. Special 
mention should he made here also of late Dr, P, K. Godc^ who 
ungiudgiiigly supplied me with all the iofoEmation I asked for. 

Dr. V. S. Agrawala had kindly agreed to write a Foreword 
to this monograph but unfortunately I could not have the privi¬ 
lege of it on account of his serious illnKS. When the publication 
of the book was nearing completion, 1 approached Dr. B. Qi. 
Chhabra, Joint Director-General of Archaeology in lodia, with a 
request to wnte a few words and I am profoundly grateful to him 
for the favour he has done me by contdbutmg a Foreword to 
this hook, 

I am also gtatefol to bd L. G. Parab, Librarian, Centra! 
Arcliaeological Libtatyj New Delhi, for kindly allowing me the 
oppoitunicy to consult the boohs on the subject in his Libraty. 
To my Publifihers^ Messrs Mujishi Kam Manohar Lai* my thanks 
ate due for the great interest they luive taken in the book and 
the nice style in which they have brought it out. I have also 
received the fullest co-operation from the Printers, The Allahabad 
IhSw Jouttial press Ltd., Allahabad. 

Finally, I would be failing in my duty if I did not acknow- 
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^^uidmg star to me. 
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O R E w o H D 


The most obvious is least noticed. Eyes refuse to see the nearest. 
In history, one is prone to ptohe into weighty probicins concerning 
rise and fail of ejnpites,. wars and treaties between nations^ policies 
and prineiples hchiad cDnsULutions, and the Eike. Otdinfliy 
events arc taken for granted. They are often brushed aside as 
aomethmg nnwofthy of Serious attention. 

'Food is life* ^ 3 rRT: expound the Upaxisads, and ‘All 
actions stem from food* ?r^iTPfrr i saya ait adages but 

how often does one think of what gives life and activates, in 
terms of history or even othetwjse? 

Old and narrow tonception of history having given place 
to a new and aJl-embtaciog o-nc, histofiaos of today are venturiiig 
upon untrodden fields and arc bringing into limdight what 
hicherLo lay dim and obscute, dicrcby btoadening knowledge and 
enriclung history. The present disqnhitioo of Di. Om Piakash 
is indeed a venture of that desctiptioiih 

He confines his enquiry to F/f^d and Drinks w Attckttf btdk 
and goes as fat back as the matctlal avaiSabS.e could takt him. 
Life on catth began with hunt for food, and continues as such, 
with endless variety and variation that cettacnly make a hUiarj 
worth Studying- 

Di. Om Ptakash has presented the resnlts of lus limited 
but intensive investigation jn a very readable manner. He has 
nnarshaJlcd the data in a way at once, instructive and mtecesting. 
The proof of the puddine lies in the eating 1 the tcadet is mvited 
to eat if. 

B. Ch. CHHAtRa 

New Delhi* J^tst DirestcT'Gsnsrsd tf Ar^hasok^ 

Thursday* June aa, 1^61. I'w Jm/fv* Nfjp^ VMU, 
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INTRODUCtrON 


Of the three pum-aiy needs of lii IndividLi'al^ foods clotEiing 
shelters food occupies the most important place. In die early 
stages of civilisation man essentially a food gatherer and lived 
on the flesh of animals he killed and the lovild roots^ fruits and 
flowers which he gathered. But later, making use of his superior 
mtelhgcncej he began to tame wild animals and raise crops. This 
was a great step forward iti solving the cvet present ptoblem 
of food. With tlie advancement in civilisation he began to 
improve his food both with regard to its taate and its nutritive 
value. Complexities of life led to compleaatiea of food. Mon 
began to prepare deljcioni dishes by ioteimiEturc of vaiious aitidcs 
of food and by cooking them in dBfctcnt ways. He began also 
to bring togetlier articles of food from distint lands, if he coLild 
afford them. 

Ancient Indians cared for the spiritual advancement of the 
people but they were not averse to worldly enfoyments. They 
Wanted to maintain a Itarmonious balance between die diflerent 
aspects of life. They fully realized that they could not fulfil 
their other woddiy {parekukik^ duties unless they liad die mini¬ 
mum of the necessities of life Jn this world. It utas this outlook 
on life which made them attach considerable impott'ance to the 
matter of food. 

In the Upanesads if is stated that it is food which enables a 
man to use ail his faculties.^- Purity of thought, according to 
these sages, depends on purity of food. Purity of thought leads, 
to good memory, and when memoty does tiot fall all the knots 
which bind a man to this world am loosened.® Food is called a 


CbaflJ. Up. Vn. 

® ^iTgTT wrnwftf:, Tf flmnT i 

Chuvd rip. vn. il&.y 
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jtviii 

panacea because aJI crcihiies depend on In the ChandogySr 
Upaiugad we find ihsLt Svctatcm^s fatliet cut off ill food to his 
Eton except water to show that all knowledge disappears when, on^ 
is not permitted to take food,® Tlicsc sages believed that ibo 
mental mate up of a chitd depended considerably on (he type of 
food whlcli a raoLhet; took during the period of pregnancy. With 
that aim in view diSereut dishes were picseribed for an expectant 
mother according to the type of the chitd the parents wished to 
leai.^ Simiiaily different food prejiatations ’were prescribed for 
different tyxJts of children jn t!ie Grhyas&tras* at the time of the 
first feeding of a child.'* 

The otganisets of the Buddliist and the Jain churches also 
realised the importance of food and laid down explicit rules as 
to what should be eaten and what should be avoided. Tlic Jains* 
for exampLci believed that rich food would make a man neglect 
his spiritual duties and, therefore* prescribed coarse food for 
Jain monks,® The batra& also kid down food suitable for 
students, w^idows, hermits and people obsen'ing some vow.^ 

Even works on politics like the ArrhaSastri of Kautilya and 
the writers of the Yafastilaka and the MluasolMsfl discuss the 
question of food arid drinks at length wntli rcktion to health,'^ 
Princes of royal blood like BhTma and Nala wctc erpert cooks. 

^ tnrtf Jnrr; 

ttw * !n*m[ tr^rtwff«rit t 

Tilt. Up. U. 2. 

* Chand, Up. VI. 

* KniT yd V , .■aimr.... 

fltk uiTTi4|S;*n4iej 41 w Cl ^ i 

E|!iiid. up. VT- 4 . 1 ?. 

* emnnnfr i af^ Pfir+rrmf; t i 

Aiv. Gi. Su. I. 14.1--J. 

Cf. JIhir. Gr. Su. T, 

»S« Ch. HI. See. I. 

* SLudaits—^ wr* if smflttPb ^ t 

MilcuT. Gr. Su. I, r,i£. 

Wkkiwi—I 

Vis. Db. su, xvn. jj. 

ficmutt—Ap. JQb. S41. IT. ^-±1. 

ObserTiii^ iDfOt; .Kaiyififia Sf. Su. U. j.£, Bisadh Gr. S^. TJ. 
f Yi4utikki IQ. Ht Miiu^icilUa. Ql. ij. 
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The belief th&t lie mental mike up of the people depended con¬ 
siderably on the food articles urhich they conSiUnic Is very well 
illusiiated by a. of vetses in the Bhagivadgitar It dassifies 
food articles into thtce categories. First category mcndons the 
flirticlcs liked by people in vrliorn the divine %’iccues ptedominateH 
the second mentions food liked by passionate people and the 
third wliich is liked by people of low tastes.' The same boot 
lays down that a person who indulgtcs in overeating or o^bserves 
too many fasts cannot kid i life qf continence. It i& only proper 
food which leads to perfect happiness,* 

The medical works clearly state that the physical and mental 
happiness of individuals depends on the food which they take,® 
They^ thetefote, give a list of those articles which are conducive 

TWO Ew«n, ^ mi 

sffTinT^ i 

iTT^m i 

^i^ii’rr'T ^RR?f wfhrf ^ *Ttri 

=^EEf ?TTnftrJn| i?^ii 

Giti. 5£VU, fi-io. 

^rWt I fy I 

GI[I. VT. t^- 17 . 

* O'H41*1 try Ii 

I 

Otata. Su, XXV, 

5T jfTf^r ^nwEnnin^ ivi 

T ’11^1 Ctf+f I 

^Rij^swrr^ Tt; frinrq'riim 

5fl^ srRmpntr i 

BT^rn^^VTtT^ tr^ntnnin^iJTH^L 

f|tr fhtr ^ 

KSiTBfa Sam., p, 14 ^. 

^ prnf w t 

Su^mtAr Su, 4^, 
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to health and those ’which aie unsuitable £ot different people.^ 
Accjording to these works the suitability of food stuffs depends on 
many factors—tice, country^ time of the year and the physical 
condition of the individuaL taking food. A food anidc may suit 
a petsoft at one time and may not suit him at anotlicr tiniCn The 
naedteal ’works* tlicrefore, prescribe food suitable fot different 
soiBons* for the inhabitants of different regions and for the people 
of different temperaments.® Even in these works good health 
is considered a means of fulfilling the ^'arious aspects of life 
{dhariKat Aa/s^a and Even works Hke JCjujaiaira, 

Satrfis and lay down what should be eaten and what 

should not be esttenA There was a firm belief that a man is what 
he cats and purity of thought depends on purity of food. Elabo- 
tatc rules were, therefore* framed to malntaju the purity of food. 
The above facts prove it, beyond doubt, that ancient Indians 
attached great importance to proper diet of the people. 

In the present thesis an attempt has been made to survey 
the food habits of Indians, particuJai'Iy those residing in the north, 
from ttc earliest times to laoo AID. Tlic first cliaptcr deals with 
the habits of the people inhabiting India in the Paleolithic and 
Neolithic times. The philological study of words CEptessing dif- 
fcient articles of food iti the Pre-Aryan languages and some 
archaeologicsl finds arc out only sources of information for this 
■ period. The eiccavations b the Indus valley region thio’w some 
light on the food habits of the people residing in that region. 

The second chapter deals with the Vedic period. Our 
sources for this period ace the Vedas, the Br^unanas, the 
Ajanyakas and the Upanisads. These works are inDstly religious 
in character but provide us with some data about the food aiticies 
used by cariy Aryans as most of the offerings which they made 
to the gods consisted of the food articles which they thcjuselves 
used. 

^Camka. Su. V, Bbck., p. 4. 

* Ssasofts—C^nt*. Su. VI, Bhcla.* p. r;. 

R^onS—Kfljyiipa. Ssnir BbojHn^kjilptr, p. 46-; a. 

Bhpk., p. Ctjikfi. C, jp d 517. 

^ Cmka. Sn. 1. 

^Kimasatn J t, Vlyu-Pu. So-ftj, Matari. Pu. X’v. AgaL Pu. jfij- 
i6j, KuiflU Pa. n, M»nu, Ski. V ftnid VI, YaJ. Sm. 1 . 171-1S&. 
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The thitd chapter has baeji divided into sccdotis- For 
the first gectioti out chief saurces are the G^hya atwl the Stanta 
Sutias as also the A^tadhyayl of Panini. They ptesmt before he 
the conditions as they listed io the middle country dating the 
period C. 3*0 B.C^ to C. 325 B.C. To form an idea of the food 
habits of iht people during the period in the eastern parts of India 
tlte Jatakfls and the early Btiddhis* and Jain canooicat works have 
been used. Tit Jaio works in iheit present fbttn ’i'ete rotnpiled 
rather latc^ perhajis in tiic )th cenruiy A.D,, but they give a cnie 
picture of this period as there was little change in the Jain tradi¬ 
tions upto that titne. An indistinct 'pictuie of the food habits 
of the South Indian people car also be formed by a ferw references 
in the eariy Sangatn literatatCr 

The fourth chaptet also has been divided into two sections^ 

In the first section an attempt has been made to present a picture 
of the people in the M-aurya period. Out principal scmiccs for 
this section are the Artha^stra of Kiutily^, the edicts of A^oka 
and the accemnts of Megasthenes and some historians who accom¬ 
panied Alexander on his Indian invasion, Kautilya^a ArthalastHr 
shows how the sale of meat was supervised by the government 
officers and the preparations and sale of intoiicating drinks be¬ 
came a state monopoly. There was wide difference between the 
food of the rich and the poor. The epics and the Manusiurti 
also present a picture of the post Buddhtst period but are of im- ' 
' certain date. They are a niiinfi of rnforroatjon for the social 
history of the period and depict the changing conditions of the 
time. No student of social history of ancient India can afford to 
ignore them. They have, thcrcforcj been used in the second 
section of this chapter. 

In the fifth chapter the conditions as they existed during the 
period C, 7j A-D. to C, joo A.D. have been surveyed. During 
this period the Imperial Ku?M;ias wete the predominant power 
in the North West India. Out principal sources of ififbrmation 
arc the medical works of Caraka and Sukota, These works arc 
free from any Eeligious or communal bias and refer to the food 
habits of the people in all patls of India, both vcgetarisui and 
non-vegetarian.' There are also some casual lefctcnces in -the 
MahabhaEya of Pacanjalt which fhtow some light on tbe food 
habits of the people. 
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Tot i study of tlic food habits of tLc people in the Gupca 
Age (joa AX>, to 7jt> A.Dr) which is thepetiod dealt wiiii in the 
sixth diaptei, we have a number of lilciaty works by authors like 
KiilidSsa, Bana and E>ain,dLii^ Special menfion rmy be made of the 
Aiigavijja wldcli is a tiune of iiifoimation fot the social history of 
the early Gupta pedod, Vatsyayana’s Kamasutta, the AmarakoSa 
and tti^o medical works of rhis pedod, the A^tSiiga Saihgraha and 
the Astahga Htdiya, supplement this information. Fa-Men and 
Yuan Chw'sng also throw some light ou the food habits o£ the 
people, But their accounts present a picture maJaLy of the Bud- 
dhist section of the society^ because they could not come in 
contact with other sections. The Pur^as and die Smrtis of this 
period preaenbe die atdc!e& of food which should be used and 
which were to be avoided. They iie lathet conservative in 
Outlook but the literature of the period stJid paintings of Ajanta 
reflect a happy and prosperous state o£ society. 

For the next chapter which "deals with the conditions as 
they existed during the period yjO'—laoo we liave a number of 
literacy sources, such as the works of Raja^ekhajra, Somadeva and 
Silhaisa. But the chapters on food and drinks in the M^asoUasa 
are the basic source of information for a study of the food habits 
of the people dating the early part of the nth century. Some 
Jain works of the period give an account of feasts where only 
vcgetariari dishes were served. The account of Albcruni has 
been used with caution because sometimes it was based, not on 
personal observation, but on a study of the religious works of 
the Hindus, Wherever it is in conformity with the picture 
presented in the contemporary literature due weight has been 
given to his evidence. 

In dealing with the subject in each chapter a uniform scheme 
has been adopted. Food grains and milk products have ^^l^ along 
occupied ti ptominent place in Indian dietarj^ hence these have- 
been discussed at the begirmUig of eaeli chapter. Next in impor¬ 
tance come the meat preparations, wMch were used by a consider¬ 
able sertion of the society along with yegetarian dishes. Then 
follows a short account of the spices and oils used for seasoning 
the various food articles. Sweets and sweetening ingredients 
auch as homey* and sugar come next with a short description 
of fruits and vegetables used in each period. Towards the end 
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of the chiptet vstiious bcvciagea including intoxicating dcints and 
Tvater aie dcaJc withn Then foUows a sl^rr account of the deve¬ 
lopment of ciilijiaty a±t and the cxioking utenaiis usedr At the 
end of each chapter an attempt has- been made to mate a short 
5utvey of the important roles of deei^ etiquette and the favooiite 
articles of food, in different parts of the country dating the peiiod. 
A glance at these roles proves it beyond doubt that great stress 
was kid on such vi.rtucs aa liospitaliij and great care was taken 
that the food consutticd should be pure. StudentSj vidowg^ and 
ascetics were advised to avoid csdting food studs. Hit mass of 
the people lived on simple and nemrishing food^ The rich, how¬ 
ever^ enjoyed diainty dishes^ 

The concluding chapter tries to present a rapid survey of 
the striking features in the food habits O'f aindent Indians in each 
period. It also tries to tlmow some light on die important 
changes'* brought about in the food habits and the probable causes 
—tcligiauSj politicals geographical or economic which brought 
about such changes. The chief charactetistic of the Indian civi- 
liiation is its spirit of synthesis. It has all along adapted itself 
to the new fotces; and the same fipirit of synthesis is disoeruihlc 
in the food habits nf the people which have altered with the 
changing conditions. Bat the process of change has all abog 
been gradual. 


^Thc Ktsblishmciit of MujLud rale pio-bflbly flHictsd iJit food bahiu of 
a few rich people and eame cow prep^iauopi mere intioduced into Oyr diaa^y, 
blit the tnaaacF continued Co itliah uadtciMia] difibes even as kcf sa tbs lytb 
ctBtuiy. This is evictent fi^m such Worti a a Bhojana-Kutfibak liy Rag-hu- 
oacha. whn floufished in tlwt centuty. Widi the advent of the Europeuii annie 
fOJCLgn aEticks of food weta induded in oor cWataiy. TheE is nn oiHltiwi 
of chilhea, and tobsoco before jIm P.[>itugucK entciad India although 

some of the 80 aitlcfeE Je Utci ahuost in every (Urt of India now. 
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PKE-mSTORIC aVILISATION OF INDIA 

The earliest man every where was essentially a part of the 
pJant and animaJ life that surrounded him leactiiig passively to 
the climate and gcogtaphkal configuration of the landr But he 
slowly gained consctouEness of the powers and potentialities 
which distinguished him from other anitrialt and enabled him to 
dominaLe over nature ratlter than remain its slave. 

The generally accepted tlieory is thar the earliest inhabitants 
of India were Negroid in typed Originally they appear to have 
come from Africa dirough Arabia and the coastlanda of Iian and 
Baluchistan. They appear to have been food gaihcicts rather 
than food ptoduccifid Theit food consisted of fmits^ nutfi and 
tubcES^ obtained by the ufle of stone knives and diggers. Soon 
they added to theii; dietary the flesh of animals which they hunted.^ 
They did not know how to tjli the soil or raise the food. They 
probably were unaware of the art of cattle breeding.'^ They 
probably spread over South India and even ventured to ctoss the 
sea and settled in the Andaman Islands, Jo India, the Negrito, 
would appear to have been either killed off by the later immigtants, 
notably the Pioto-Austtaloids^ ot absorbed by thenu 

The Negritos were displaced by tlie Prolo-Austialoids.* 
They pfobably used a digging stick 

for ploughing,'^ The terrace cultivation of ikc might have origi¬ 
nated with these people. The common word for dec, Chswdf 
In Indo-Aryan languages might he very well connected with the 
Kol or Munda root eat.*^ The word ia^u/a (husked 

^Oti^nand Spread of chc Tanula^ p- i- Ejieial ElccncDtS io the Pflpu- 
ladoi). D^. B. Uwia. 

»The Vedie Me. Qt. VIII, p. 146. 

* AJvttjtaetf Hiadory of lodifl. P,T.S, Iyengar, p. 5. 

‘ludo-Aryan and Hindi—S,K- Qactcc]!, p. ja. PreyitOric Si^Uth Tndja 
Dikshitjii, p. jj. _ 

" Thic Vcdic Age. Ch. VIH, p, 14^- 

* They *K called JV/'/drir io the Sinakrit htcniWrc- 

T Prt-Aiyjo and Pre-Diavinlisn in India—P. C. Jiag{±d. 

*Tlie Vcdic Age, fi Ija, 


?!XiI> ANT> TJUmKS TN ANCCEUr INDIA 


£ 

ticc) also 5ccms to he of Austnc origin. Tliia leads u* to the 
conclusion that these people pcobalbJy used rice as the staple food 
grain. 

On the basis of philojiogkaf studies of Jean Prayluski, Jules 
Bloch and Sylvan IjevI^ -wc can say that pumptin and 

brlnjal if etc used as vegetables by theie people. Tbeir 

food also included such fruits as banana snd coco¬ 
nut roEcapple (/djw&ifJj pomegranate djjlema 

Indica and walctjci^on 

These people probably used tuimctic [^ridr^s)^ 

ientonfruli as spiceft and knci^' hour to pre¬ 

pare mustard (Sar^apd) oil and; Jaggery CW^j). They used betel 
leaves and betclnut (gwswjfeis). TJicy do not appear to 

have been cattle breeders. 

Tlic next people to reach India wctc probably the Dravi- 
distns.^ On the basis of Dr. J. Buirow^s studies of early Dtivi- 
dian vf^rds^ it can be conduded that the food of the early Dravi- 
dians consisted of bojlcd lice {kf/rd)^ sour tice gruel (kadiX ^Z- 

(a spodcs of Dclichos) and amske [an inferior food grain). 
They also used fried badey {tw^). Of the podses [.fr^vif) they used 
Mdfn, and Mas^ra. They also prepared round cakes 
which they fried in oi) or butter. They v/ete also acquainted witlt 
shrivelled giain (Pi^^ks), Rjee seems to be the staple food grain 
as several earthenwatc bowls contaiiiing the husk of paddy and 
bronze bowls vrith grains of rice have been found at Adicclianal- 
lur,* 

They used meat {/arssd) as also seasoned pneat 
Fish seems to have been another imponant article of food as a 

^ Pr^-Aiyan sutl PK-Diavidian in Indja by P. C. Da^chJ. 

^On iJie liasis pf iimllariticS bcTwtcn ibe early mltiitcs of tht pastern 
McditcitaoiCiLn and that of Adkluinallat ic $i;cnu uiiLiltcLy that the Diavi- 
djam rcpcbed Irall* from this put cf th" worJd> and The pcopic uf thcNcClitlik 
‘itBgc wete The dc9cei]d«ntR of [be PETjt(>-Mealt)err4iwin jaee. Whiui the 
Aryars came tolndi^ they met the ArT^(Aff fPiucu-AuBCtilciids) and the 
Oi Dai;nfj [Dtavidian^;), iT, A, Nifaisajim Mstri—A ii^stoty of South TfiAi-a, 

pp. j4-eT, 

, Sr K, Chatttrji —Indo-Aiysu and HindL 

■ S. Figgot— !Prsh'istH>tic India. 

^ Bulletin of the School of OtiMiat and African Ilestaccb London, 

PF' i7r-59i' '' 

* A Hialofy of South lod La, p, Gj by K. A. Nhaltanta, Sattii, 
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number of netsinters l\iv-c been found Bear the Neolithic sitesA 
They consumed two intoidcatipg drinks Jrd and 
There was found at Cnddapah some Chnnam like matter in a 
/( 3 /fl. It points to’ft'aids the cxistaice of palm jujee industry.® 
They knew the art of preparing Gnda and toddy tapping. 

Of the fruitfi and vegetables Fantisa (jack fruit)^ 
(gourd), jmt&fa (a Species of cucumbex), (a kind of edible 

root) and Psj^r^^ (lotus dowet) are jnencioncd, Spices must 
have been used in preparing curries as we know that they were 
expoited to Assyria in the i4tl!, century B.C.* They used Twla-ii 
(holy basil), Ci^d (tamarind) and p%i (betel nut). The mention 
of Tih (sesaiiofl) and Pf.}^dAa in the vocabnlaiy^ leads us to the 
contluaion that these people e:£t£acted oil and used it in cooking- 
Ftom the archaeological finds of this petiod* wc know that 
pottciy Was used for storing water and gtains and cooking. 
Stone tn.orcaxs, woodcnpesttcB^ and stone com grindets were 
used. Stone slabs and roliets were ptohabJy used in gdnding 
spices and preparing' entries. 

There have also been fcnajid a number of cistern^ in which 
water (/sjiu) was stored for drinking.^ 

That the Indus vaUey was very fertile is clear from the fact 
that kiln burnt bricks were used in building houses for which 
unJUuited timber was required as fud.^ In the teptesentatioft 
art of Harappa the animals shown bk such as ate found in a fertile 
region and not in a desert.'^ The record of chionlders of Alexan¬ 
der the Greafs campaigns suggests that in die 4Eh century B.C 
Sind was still a fertile region,® The very cKistence of laigc 
cities presupposes a considetable agricultural population.®' The 
Russian scientists headed by Vcvilov have come to the conclusion 

^ Pc^-Hiataiic Socth Ifidia, 77 by V. R, R. Diksitot, 

* Pnc-HittoiLc South TneUa, p. 7i, b? V. R. ft. Dlkiitar. 

* T. R. Scsbta lycnga*. J^iavidJan Irah^. ti- 134- 
P. T. S. lyeii^ir—-AdvR-nced. Hiaioiy at Indii. 

E hivt rtot includfld a. discuHlon of the fboi of the IsduE 

valLey people- in the food habits of the- Drayidiana aa li'c s-tc not soec about 
the flvthorJ this dvilisaucui, We ahalb tlieiefcn*, ciijisid^e in delBit (he 
Eoodi and diinks of the Indua VaUey people befoic dd&cuasing the feetd habits 
of Aiyaos. 

•Stuatt Piggot—Pcchistodc Indu P- 

’ p. [34. WheeJcr^Tlfic Indus O^hsatiDn^ p, 3 6. 

p. ijj. 
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tbit wheat origmated from a centre neat the Jnnjabj the fold 
between the Hindu hush and tEie HimSliyasd It was not of 
wild variety hot of tbe same type as is cultivated now-a-days in 
the PiinjabH'^ It formed the principal article of food of tlic people 
Inliabiting this region. 

Specimens of barley have also been found among the ruins 
of Mohenjodato » We ate not quite sure whether rice was also 
grown in the Indus Valley even though die people may not have, 
been unfoiniliai with it.^ At Harappa people also cultivated 
peas and sesamum,® A species of brasska, modem Rdi; wtis 
also gfown.* 

The store houses with lalacd pktforins and vmtikted floors 
were probably used as granaricir The circular plitfoims were 
used as mortars in which grain was .pounded with wooden pestles 
as in Modem Kashmir, Piggot thtnts Qiat the sforap of grain 
at Harappa was part of a government agricultufsl policy. In the 
granaries tbetfij flour was prepared by coolie labour wMch was 
housed in miserable tows of identically planned two roomed cot* 
tages.'^ 

Domestic animals in the Haipappa culture included tlie 
bufhilo, goat and sheep,® This means that milk must have form¬ 
ed an important article of food of these people. 

The existence of a number of saddle querns with mullcrs 
suggests that the grains were gioujid in these as no circular grind¬ 
ing stones have been founded.® A number of rolling pins of 
pottety and stone have been found at Chanhudato. This makes 
ua co^ude that the little water cakes {Fb^tJkds in Hindi) were 


1 R K Moolscrii—Hindu Cii^J lijatEon (Supplcffificit). 

»MaKtiaU. Vnl. I, p. 17. Wheclcc. Oiinl:. Hiat. p 61. 

FiaEot. p. J'j}., Vjts—fiflrappi, g. S. . , 

5 MaislalJ. Vol. p. i?. Wheciec. Camb. Hiit. SuppierticiJC,^ p. &a. 
Piggot, p. is>, Vata—Hais.pp 4 K p- G. 

*Chi]^—New Light, p. i0£). . , . ■ ■ r i 

The thIvc ofiioe gHihiin book ^Oiigici of CyttMC? and 

Etand^idi^ i& .oj^^ gms- On the b^sis of weights fuutvd an the Indus 
ViUcy regiMi Sh John Marahii]] wis inclined to come to the condaSiCW ttut 
rice wat also gtoWH. Manh*!l Vol. Il, p. 55- 

B Vats.—Hiis-ppa, e, (j. Plggiot, p. IJ5, WliccIcE, p. 

* Figgot—Prehittncic IndUij p, tJJ' 

’Piggot—.Fffldustoric India* p. 1^5. 

* Faggot—PtchisKidc India, p. 'IjS, 

* pjgg&t^FjJfihiatodc Indii, p- 138. 
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node cjcactdy in the same as 

That lndu& V-ailcy people were meat eateia is evident from 
the faet that meat was ioeludcd ia the oEferirtgS of the dead. The 
numerous sling balJs of day, the copper fish hooltBi the arrow 
heads, the %ing knives constitute sufficient proof of the fact 
that the inhabitants depended largely for their food on btids^ 
beasts and fish,^ Theit food comprised beef* muiion, pork 
and poLiltry, the flesh of gharials, turdes, and toftoisesj fresh local 
fish from the river and dried fish brought from the sea coast. 
Tlie bones or shells of ali these have been found often in a half 
burnt state in and around the houses.'^ 

Wc liave sufficient evidence that the Indus valley people 
consumed fruits. Melon seeds were found at Hamppa. A few 
date stones were found at MohenjodBro. Two smaJl faience objects 
from Hatappa appear to teptesent dace seeds. Tree forms on the 
cardtcnwarc suggest the ttistente of cocoanut fruit, pomegtanate 
and banana.'^ The shape of an ear-ring suggests the cadstence of 
lemon fruit. Curries of various kinds were doubtless a favooitite 
food as stones for grinding die necessary spices were quite com¬ 
mon.'^ Existence of a. number of dishes also points in the same 
direction. They were possibly used for keeping spices. 

The Water supply of Miohenjodaro and Harappa was obtained 
from cxocUcntiy constructed wcUb with brick Jining.* Inimmer- 
able fragnterLts of mass produced clay cups have been found near 
the well heads. This makes us conclude that the Indufl Valley 
people followed the modem Hindu practice of throwing away 
the cups once used for drinking,'^ 

I>oincfitic vessels were generally of earthenware of various 
kinds and shapes. Most of the pottery was wiieel made, well 
fired and plain,® But painted ware have also been found. The 
designs were ciecuted In black on a dark red slip. There 

^ Ac lifolKiiiodacu ^ dccuEir bireiid nveifi ; A S. ii». ia dinnieticr and 

ill bicLeht was fcvnfiLl whicli leserabJcs bicad uvenB still widely VSed in 
Asia. Whence CitEnbiidsc HLsti^iy. Svpplcnwnt.^ y. jiy, 

* Vats. Hatappa, p. 6. 

* Miralvall, VoL L Ch. IV* p. 37. 

* Wheeler—C(Lmbnd£e Histpty STiyptemctil., p. 

s ^iRckay—FurtVice Ercflyatiana at Mobeniodai-D. 

"Piggot.—PichiBtudc lodi?, p. 1:70, 

^ PiBgct.—PiehisCOtu: India, p. iTC- 

* Mafjhali Part I, Ch. IV, p. ij. 
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have been fouridl, bo’^k^ beakers, goblets, diahes, basitis* sauces 
Stands and jars, A number o£ ladles of shell have also be^ found. 
Their lengtli, bdudirg the handles varies from ioo" to 7.1. 
inches, Tlicie has also been found an oval cup of shell > Ves- 
kIs were also made in copper* silver or lead. CoppeJ: and btoiiM 
were gencially used for tools. The flake knife of chert provided 
with a handle was used for cutting up food.'* 

'These are some facts which w^e have been able to gathet as 
a result of the labours of the Archaeologist. But we can imagine 
that many kinds of food picparations Mid beverages might have 
been enjoyed by these people as the cities of this region were in- 
iemational trade centres at that tunc. At least even froii] the 
facts that we have it is certain tliac the basis of out modem food 
habits hes in those foimcd by Pte-Aryan races like the Dravi- 
dians, Proto-Australoids and Negroids. 


/ 


r Vats Hanfipa, p, J7i' 

* RlaiEhs.U part 1* Chap. IV, p. ^7. 
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fcx)d and drinks in the vedic period 


Food has grea.-t iInpc^^t^Lncc for Vcdk EiiJhijis. It; h from 
food States the Tatt. Up. that the people aie hom. All wlu> live 
on diis caitb have to subsist on food^ Of ah created things food 
13 the mtKt important hence it is called Sun^an^sd^ti or panacea.' 
Elscwberc, one is advised to worship food for jt enables, i man 
to use all Ids faculties ® Wc aie wen told that through food comes 
die end of all ignorance and bondage.^ ft is eaten so it is called 
Ama but it is also because it provides nutmnent.' 

Ceucals and Pulstis 


As now* cereals formed a very impottant part of Indian food 
and among cereals the most unportant place va& occupied by 
barley A In the Athatvaveda it is called one of the tti'o hnmortil 


^ iprts STTT: ■flTi TiTT 'jMf ^ sT'fr^TfTT ^r^sr^fr 

T«it. Up. 11. I. 

3 ff<jp:TFiT4 ^Thrr wr ’Rf%d ^ 

i _ 

QMnd. Up. VII. 9rl. 

* trarpjf^; t ‘raaittsir; i 

Cbaiid. Up. VU. ^.1. 

* HlV. I, 6Ii 7* iJJnfSi iflT-i, Vl. 204 Vcd. In^. L ja6. Kalh. S^. 

xai Ij* Vaj. Sun. II. lo, XTL, 63. Tiir. Saan. V, 7 , a * 4. At, IV 6.3. Ait. 
Ed. I. ti. tnr5t trdt ^ sf^^rTcuffl^ '^\ 

Ht. I. tS^-ir 


S* 75 *iia cm Rt. I. IS;. I, 

Othe* vi'Qids vsed ie tic sentf of food id the Vedie littratatc are 
(Rt. hi., i.i^h 1 SJ- 4 . Vflj. Sum- lU. io>, (Rv, I. 

and AibJIrfl (Chan^. Up. VU. 

."Rt, L 117'ii!A> U, S-i* 

Vai Sam XVttI, jx. Talt. Sam. IV. 7.4.* VI. 4 ' to. Kath. Sam- XV. ], 
Main. Sam. HI. lo.i, IV. j.a. At. II. B-j.. VL 30.1. VI. 30.1., Si.t., 14^^*? 
VIII. 7.10.* IX. i.jj, 6 - 14 p t’ 4 ^' 

ifrlTURT WU 'T^ ’p^i 1 

^ At. XU. T. 4 i. 
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sons of heaven i.c. barely and tice.^ It Tvas gfCMind and formed 
into cakes® which were dipped into ghee befoxe eating.® Sweet 
cakes (npJljut) of barley flout w^ete also prepateds'^ Parched barley “ 
was eatieo eithet whole with S^?na juke^ ot ground into meal 
which was miKcd with cundsi clarified buttcfj juke, w4tcr'^ 


^ f^^H’TRiRqir I 

At. Villi -j-iQ. 

' TT LI 

Ait. AkL Vm. i6. 

Rt. IIL iSri, 4 ^.i, ja.ih IV. tif Ylr jjh 7. 

Mail. Sam. 111 . idvJ. 

m; JtiTRT I 

S^yuiu OQ Ait, Bn. 1 . 

FijAft". E-t. IV. 14, j, 14.7. ij.7, VI. 594. Acccmtliiis to Siyana 

aad MahldhJUa ^akH meidS cake but a* in the Rv. IV 24.f both pi£ii 9 -aApuf^ 
dsia at^ maidionctl in tfic Bsme hTfmu it seems unliktly that tht two wnndB 
am synDaymoDS. It seemS Likely that p^kli was a liqntd picpRmtinn served 
aftei pgni^aiii^ 

See K. R. PoldSit—SftCrifieie in tb& 

SITES' ^ 1 

Vl (flWlifT PT fVlT 'H'd ] 

^ E.V. Iv. 14 .}. 

* fiLjV^ilVdl I 

At. X. 

t f>«e Swe«t3^ p. f.n. 7. 

(parched barley) Rv. 1 . i(S.a. HI. ^j.^. 4i4i S. IV. 
14.7^ j?.4h Villr jiri.. Va). Saifi- XHC- KitR Sana, XT, i. TaiL Sam. 

VI. 5.11-4, in. 1.10.1, At. XVHJ. j.^y., Tait. Bra. I. f.ii.a^ Sac. Bra. IV. 
4.3.^, Xin. j.1.4. 

* \ 

Rv. in. J5.7. ^ 

<ilT»rr: TTPH: 'Tf^ 4 l't; jfiBW: WPTT | 

?rfr ^ pt i 

Ibkir. Sam. VI. 5.11.4. 
ifR^^ qT 4 T fbnfirsT; PiqTflr!!; 1 

At. XVin. 4,43, 

(parcEiid batity meal) Rv. X. 71.1^ Vaj. Sam. XIX. if^ 
Tait. Sam. VI. 4.1U.6.. Katb. Sam. XV. 2, Sat. bA. I. IX. i.t-itH 

xn. ,...j. 

fl'riTlifr nh^i'tf'ii HI "n't I 

Rv. X. 71,1, 

KarjmiAa parched barley nacal with cuids, ckrLded tetter, Snma- 
]aEce t>r water). Ry, I. 1S7, po, III. ji.l.f VI. j^.i. VKL gi. i.y. 
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of A gruel was also prepared with bailey.^ Somc- 

timfis a mess of bark)' was prepared by cooking it in water ot 
tnilk.® 

Wheat is mentioned in all the SamhitJLs except the Rgveda.* 
We find it used in picpating groats'^ but it may also have been 
used as a substitute for badey. Its intioduction in the Aryan 
dietary may have been due to tbeir contact witl^ the Djavidians 
who as we have seen, had beesi using wheat as far back as jom 
B.C.8 

We find no definite mention o£ dee in the Rgveda’ but it 


iferoim i 


Rv, TIL ja.i., VIII. 51.}. 
Sjjyq^iL Dji Rv^ IIL ;2.in 
Sftyaea oa TaU- L f.ii.i. 


+. <i4|; JiH**!: I 


Mabldhitra on Vaj, Sam-JCIX. ii. 


^ 5T fhrFT^'tfTf^vA 

t ptrfiFC i 

Rt. X. fldnjL 


' riw\ffl^TalL Sam. VI. J.j.i,. Kath. Sam. XI. i, Tait Ann. TI. 
S.fl.^ Kjus. ^la. IV. 13. 

Tait. Sam. V. 4.)-^. 


•Evh VIII, ( 5 ^. 14 ' 

Slrf 1 

Rt. VUI- y7-ia. 

' Va.], Sam. XVIIL u. XIX, XXI, t.% Sat. Bra. XII. 7,1.1.^ 


7.1.9 


h" ^ WmT’ffrS’T ^ ^fblKia^ h jbjRT- 

n^ifr^ [ 


Vai. Sim, xvm. ji. 
Sat. Bn.r V, j.i.fi. 


*S<»C. Dm. Xn. 9,1.5. 

* Set Chapter I> p- 4 ' ' 

^ We come across tiVO dpneiilDiis V, IJ.it . 7 ') 

KstmpJkaw 77.w.) I* is doufcthii if they IfldlcaK the 

of tice for may nweely mean geain nod Od^ UionEh Jatrt 

iMed for boile4 rice have had only tie acnie of a mcaa In 6^“® 

the »EVcdic period, =4 the nract givie used Ls flOL mentioned. LUd^ :^y 
have EftcanJ iIm as the void haj l^en vwd by Sahara In tlvii sense ofi Jaim, 
IX. i,ja,j'j, “ 
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Id 


is rcfc^fed to fn^uently in the post ?.gvedk litctattirc> The 
Yajun^tda mcntiotis five vaiitties of of wMch tlie best VfJS 
A mets (CMjffis) was prepared witb rice cooked in 
watci* or Rice was taken also witlt cutds,* sesamum/ 

gb*c,& bdJia* and mcat,i° Patched rice could be taken 

alone^^ or prepared into a dtink after boiling rbe well 

known preparation GifM had come into nse and was known as 
I^rt^ukd?^ Ic wa& prepared as now, by moistening rice.grabs 


r Tiio. Sam. I. 8.ro, Kath. Sam. XV. Av. VI- 14‘^yi. W. 7.1a. IX., 
6.14., Sat, Vh 3.J.4. Brh. Up. Vl j.ai.. Chand. Up, in. ^ 4 - i- 
s Tut. i.-e. ni. I. j.^r Kith. Sam. X, 6. 

.fsoWjw'rif. Kath. Sam. XL Tait. Sam, I. 3 .10. Jaitn, Br*- L4J, 

dhand. Up.' V. lO-d. 

Taitr Sam. I. 3 .10. Sat. Bia. V. i-j.,a. 

^ errn^: ifkb; i 

HaiisTamt on Sit. Bia. V. j.j.i, 

a satift etowinjf vnricpf of tice. 

Mait, Sam, n. 6.6., Kath., Sam. XV. j. Sat. Bi?a. V. j. j. 6. 
Bcd dee gtewing in a year. 

HadiTlml on Sat. Bira. V, 

?r worn I 

PaijJni nr, i-4ft. 


cf, Vcd. Ind, n„ p. jaa. 

®Tait. SnM. I. S.aci. 

JtTVtRVnftsrr i 

Ait. Bra. VIII. 16. 

t At. IV. 14,7-, It. >. Bih. Lfp. VI. 4. 16. 

tKjfregdasn. At. XtTt . i. la. SaL Bia. U. ](. 3, 4 . XI^ 5 ‘ T“ J- Bfh. 
Up. 4. ij- 

i Bill.. Up. VI. 4, ij. 

1 Tr/d#ijkaj. Bril. Up. VI- 4 - ^ 7 - 
’ Uif/flWditfT, Sanlih. At. XU. 8 . 
a Sankh. Ar. Xil, S, 

t*Sftnlill- At. XII. fl.j. Sat. Bia, XI. j. 7. j. 

Bih. Up, VI. 4- tS. 


wf .. .'5n%.vt^FT 

5lTPV?lwfhlTclTir | 5 ?Tt ■itHf-qd 5 T 'J| 4 lN*i‘'iqT I 

Eih. Up. VI. 4. jtB. 

ri PDfii>apa. Taif. Sam. Ill, 1. to. s, VI. J. n. 4.;, VII. i. iQ- 4 - 

Kath. Sam.XXXiy. II, Vaj-Sam.XlX. ii-ti, Ait. Bca. 11 . a4. 'ralt 
Bia. I. j. li. 4' 

. Mail. Sam. m. 11. I. Tait. Bra. II. d. 4. Ill, 8. 74-4, Va). Sam. 
SIX ij. 3 i, ai. 4 s. Sat. Bca. XII. fl.. t. 7. 


r^y -4 qii 55*1^1 (a‘iiiif-0'1 i I 

Sayftija on Tait, Ba. II. C. 4. 

fsAt. V. J. I. 

“Tait. Br. III. s. 14- J. 
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with water^ slightly paJx:hiiig tliejn and flattening them with the 
strokes of a pestle^ We find also the mention of a picpatatiori of 
rice, milk and sesamum called Kr-roFa^ ni* ProtJO-Auittaloids 
knew' the use of fice, As tis u!c by the Aryans looks post-Rg- 
vcdicj is it not likely that its iottoduction in Aiyan dietai}'i like 
that of wheats ^^7 been due, to dicit contact with the Dravi-’ 
dians and the Proto-Austialoids,* The cEcavations at Mahesh^ 
wata and Nlvdatoli have shown that people in this region were 
using wheat, rice, ixtas^ra^ Afiihiir, gtajn^ pea and ■£ 

as early as about laoo B,CA while rice was a common food- 
grajn in the MadhyadeSaabout Boo B.C.^ as rice husk was used in 
mud plaster at Hafitinaput.'* 

Some inferiot varieties of cctcals were also used."^ Of the pub 
scs the most commonly used vatiedcs were ALi/ff (Kidneybcans)^*- 

^ Av. V, j. ^pdriihla Bn, V, a. 

“ Rict ariin is tilled Hid Chiff {At, XTT. j ► 15,) 

(a) I^L SboIl U, C. fCjith, Sam, i, XV, [?, Sim. J, 

Av. X, ^ i(Sr, XI. i. IS. Xir, 5, IS, j. ig. j, Ait, Pefl, 1 , a, 
San Bra. I. i.^. 3., II. j-, 3, 4,, V, 1, 3.VI. n a, Tilt Bii, 
II. Sr 14, 5. Chanid. Up, III. 14. j. 

&te Chiptet I, pp, 3.4- 

*JoLLiml of due Guiit^t Society, Vok XXl, Mg. 4/^4. 

C^cure of MiuhcEKwam NavdS Toll tl, D. SicikKlIa, p. ^31. 

* AndcDt: India Nob. X and XI F- 

^ (PuiLcuiD luIicuiiO Swir XVTlTr It. Tait, Sam. iV, 7.4. 

Kadi. Sam, X. ii, Biti. Up. j. ij. 

(Panieuni Mililceiim) Vh], Ssjh, XVITT, 12. 

(Facuemn frumerLticeufu) Vaj. Sina. XVIII. la. IVitr 
Sam. 1 , £. 10, II. 3. a, IV 7. 4, Mail. Sam. II, 6. C, H. XI. 4- Tiidi Sam, X, 
a. XV, J, Sau B«l. X. S, J. t. XU, 7, 1 . 5, Kins. Bra, IV. la, 

TOT em'TRi; (tutr 1 ‘ 

At. XIX. s^r 4. 

yp' 31 ?TT^r w uvfiTfrTT.... inrwwi^ 471 

rhand. Up, Id, 14. i. 

Nip^a. Va], Sam, XVIH, n. Kith, Sam. XII. 4. XV. j. Mlit. 
Sam. n. $,6„ 4. 10., Ibii. Sam. I. a, iG, IV. 7. 4. Sit. Era. V, i. 4, 14., j, 

3, j. Tain lira. I. 5. fi. 7. (Goiit Laciymi^ Tain Sana, V. 4. 3. a, 

Mwt. Sim. H. 6. IV. 3. B, Vif, Sam. XV, 5, Taif. Enj. T. 7, J, Sax. 
Bta, XrV. 1, a, z^. II. 4, ii, ij, IX. j. 1. 

Afuba oz Iblt. Sam. I. 8, jp. I, Kadi, Sam. XV. j, ^blt. 

Ssm. n. 6. 6. Sat. Em, V, j, 3^ S. Vjmpdia (Wiljjlititt ifltidyssflMfka). 

It was uaed in Bmpatiiu grciB Lb Bod a giuel, Mait Sara, in, ii, z, Va], Sam. 
ilX zz. po, XXI. 3D.^t. Brt, XXII 7. 1,3,, 7, i p. 

* Vaj, Sam. XVm. la. Taic, Sam. V, i, i* VU, a. i«. i, Kath. Sam, 
Xn. 7, XXXII. 7, Miit, Sam, IV. 3.1, Av. XU. a. ^3. Sat. Bra, I. 1. 1. 10. 
Bih, Up, VI. 3, aa. 
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Mudga (Phaseohas Miingo)^ smd MasSr^ (Lentils). But for 
some renson or otlict the use of Miis i? indicted for sacdBcisil 
purposes.^ One of the pulec prepmations was l^ulmdsa. It vfsts 
picpated by steving beans and mining them ’with a litdc gtid^} 
and oil.* It seems to have getteialjy been the food of the poor; 
but dte rich ate it in times of scarcity.-^ 

Daikx PaODncT 5 


Mijy formed one of the principal ingredients of the food 
of Vedic Indians. Generally boiled cows irdlk^ ’was taken. It 


^ TOflFT sTTirsa? itff ^rnrf^ 

Malt.. Sfttn. n. 6. 

ifVsfrrzfbTrflr^^ti^TV 


TVt, Sam. VJT- t. n?. 2, 


' Vaj. Sam. XVIF. li. It ivn i]st> cooTtid with rice Acan. JiTl.H). 

* Vaj. Sam. XVnr. 11., Bih. Dp. YI. j. li, TM Tait- Br.lII. fi. 14. 6. 

incadaQB which &«ms to bt a mi&readiQg Eoe Some oChcE 

pulses SffHv (a) • tdrtd of Pd, (bj Dciich&s bifloms, (c) 

(FIoEM-gt^tn) and KAbIm (FtiaBcolus r^staa) (d) ate mcnidancd. 

(fl) S^niiTn Sam. 11 . CG. (b) Brh. Up. VL 13. (c) I'aJt. Srju. II. 4. 4.> 

Kath. X. 11. MuL Sam. U. 1.4. At. H. JX. l., V. 

£1. Vaj. Sun. XVHr is. Bch. Up. VI. j.. z£. 

* ii iH^'frttntiifsm r ^ ( 

Mait. SpjtL. I. 4. 10. 

^ BnTTurriR'fhiK^HiT ^ xrm: i 

Kath. Sam. XXXTT, 7. 

^Nirutti I. 4. Cb»ndr Up. I- lo. z. 


I 


' JFXnxTF^^rf ff fl TR 1 4 IT fXT 

Oiand, Up. 1 . Id. i. 

0^ above—■ 


xteipt 

* Kilra. Rt. I. 1^4. 7. ’VIU, ±. j., IX- (S?, it., X. fly. 16. 

Pffyai, Rv, r, ijj. 4, J. in. VL ja. 10. 

Git. E-v. I. jj. lEK,, ijx. 5 . IJ1. 5 . IV. If. IX. 4(j. 4., 71. ]. 

^TTPT Ehfirar 'Tt %; i 

^frM; Juftr ■fflYn 'mg; i 

Rv, r, ilS4r 7. 

WPT gsir ■iTdi;r4^ti TTiT ^feWPfT; 1 


'Rv. I. iSe. 


Rv. L Tjj. 4. 


XTiTTg 'T?: t 

Rv. L i&i. 

X(d ^Ttr ^ Irr)#!T I 


Rv. Vlllr 9r 4. 
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Tt'as used in ptepattng a mesa wdi giaina' and n gmcl vUh pit¬ 
ched barky mcal.^ It wat also miaed with Sffsuns juict.’ MHk 
of buffaloes migiit also liave been used in the (Igvedic petiod 
The populariry of milk in tlvc latci Vcdic age is tesdSied by the 
fact that the tOV is called a blessing {vam).^ Fresh tnilk^^ boiled 
jriilk^ and etcam of boiled milk® were in ccurunon use. Goat's 
milk was also used.* Beasdngs wcic not nsed for ten days.^“ 
There wetc some people who Irvcd on milk alone 

Milk tras Curdled by mking with it a little sour milk^ pieces 
of a creeper called PjJ^/Adjbatfc of Pfi/sJe tree or Kwis/d (Jajubc)^ 


^ See p, J&, fr Hr 

®A£smfj^. See p- 5, f- n- i- 
* K-V^ 11^ 4 I' J' 

y^^Aifr/i Jiv. IX, 3 (S. 

^ The wctfd Mabifa (» bvf&li>) Jh fre^cntlF mEntioneJ- JLt. V. 7., 

VIl£. la. S^ 7Tr Ip, 

trtrr ^ mrtfr i 

Rv. V. sj, 7. 

' ^rcpjTT I 

Tail. Bia, III. ir. 7. 

Sayiin± art tbt ahoTC—!f?: ?ri^*r 

?nn|itt ^ t^4H<twii Jrl^rnrt i 

TVlt, SacTl- vn. J. JI. 

Cowa wcic inLLkfitl tVitcc times n dsLy^in tlit mmuJag, in fhe fmetiiOftn 
SLrtd ID the evening. (Set above). 

^Frs/ii^k- Taif, Sam, JT. J. J. J.> iCirti- S*in- XVII. 6, Av. iX. 4. 4. 
Sac, Bia. IQ. j. j, 1. Pime. Bn. IX. j. j,, XVIII. 4. s, Tait. Bta. 11 . 

7 - 1 - 

iflf t cTW fpf ^IW ^ BTPTraTRP^ ffW 

^ STPTT snfw tTTT I 

S^E. Bn. III. j. X. 

^ tf/a. Sat. Bti,. HI. 1. 1. IP, VT- 1- i- 
SRI ^ ^41-11 jddmr I 

^ Sat. Bea. QL 1. 


Tn; I 

H lilits. ^at. Biri. QI. >- 3 ‘ 

?rc TTOifb^ecfNfT i 

“ Tajt. SajD. IV. i. fi. 1., V. i. 7, 4 j 
^ ^Rf I? 1^1 


art Sat. Bn, UT. 3.3. a. 

S^yaA OD Sat. Bia. HI. 3.3^ a. 
Sac- Bta. XIV. I. a. ]>. 


^Sat. Bth. IX. j. 1. I. 
Khu^. Bn, Vill- 


Tail, Bta. II. i. l. 
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The cuid? picpsucd by mixing Kwj/tf 'vcit not regarded as pured 
Curds were widely used.® Sometimes they were, mixed with 
Soma Juice and bafley meal.^ Tim process of chutning with a 
churning stick was known > The mixture of curds and minute 
globnies of huttei when' the Lalter have n.ot been removed^ was 
called Prsi^di^ij.^ Wc £nd the mention of dudAaia^t which was 
probably cheese witli two vatieticSK one with pores and the other 
without pores.® A pteparatioci of cuids with boiled milk was 
very popular. The solid patt of tlie preparation was called 
dmJks^ wlide die liquid part was called 


^ Afutbana. (a little EOcr luLih). 

ssgrF'Bifff trerff.m^rftrrt 

Tait. S»m- IT, j. j. 

* Av, IIT. li- 7. IV. J4' ^ T^t. Sam. II. j. 4, Kath- Saju. XXJilV. j,. 
Pstat. Bra. XvIII. j. hEj Sat. Bra. XIV- t- la. JaEra. Bra. U, 5*Hr 

* Rvr Ir liy. Ji, Vr ti. ‘j, VTI- 

^ri H itA i ■ 3 ■ 

fbarlcy mul Wth cufds) Sm Qiaptcr U. p. B. 

* q?gt fqwsii^ t^'Pt 1 

Rv, 1 . a8, 4, 

Cf. Bihad. Up. VL I3, 

^ Particles of buttec produced by churning were' called PAgf/^, Sat. 
Bra. TH. i, j. S. 

Whey WHt dlled Masht. Sat. Bfa. III. j. j. a. 

'jiTBrtJini i cit^ 4 |i|=qirn.ML|ir^^qr*vR 4 ' ^ i. 
Rvr Xr 51^ 8. 

Sjyana cm Tait. Sajit. IH. ?'. ^- 

* Vcd. Ind. r, p. 105. 

Acoording Co Sayntja '^da^henvui’ simply dcciotca abundance of curds. 

Tf^r eiRisftnf^ ^rtn^Tnif; i 

Savana on Rv. VT. 4Br ifl, 

\ 

Rv. VI. 4B. ift. 

^ AmkfS or 

Taitr Sam. U. 3. 3.4. □!, 3.- 9. a, VJ. t. 3. j, 

Malt. Sam. IT. c. ^ Vaj. Sam. XlX. ri, aj. 

Av. X. ^>1;. Sdt. Bra. 1 . 8. i. Tj E. i' III. 3. 3. i. 

Tail. Ar. H. 58 . Jainv. Up. Il, 436, Cb. Up. VUI. 1 . f. 


'TSrW'Tr 

‘iv5!n wiiTaTi 


Kaus. Bra. XIX. 7. 


Sfiyana on Tait. Bta. V. ii. 

l-'lbh. Sam. L 6. j. lOj Vaj. Sam. XIX. ai, a;^ Sal. Be^. H. 4- 4. at^ 

m, 3. j. 1, IX.). I, 7. 


3*^ ^ ifT^m I i 

MahidtuLia ou Vaj. Sam. XIX. aa. 
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Butter ivas heated befote use wMi a view to clatifying it} 
It was milted witb Soma juice^ and used in frying apKpaifi and for 
dipping cahea It was also used in mating oifetings to gods 
and manes ^ While solidified claiified butter was used by grown 
up irxn^ fresh batter was used by Cliildrcn-* 

Meat Diet 

Meat eating is mentioned as early as the ^vcdic period. 
Fite is called the cater of Ox and batten cbwaJ 'The ritual of¬ 
ferings of flesh implied that the priests would eat it. A goat is 
also offered to fire to be citried to fotefatliets.'^ A barren cow 
was also killed at the tiiue of macriage® obviously for food. 
Fish is mentioned In the ^fgveda but it is difficult on the basis of 
tills reference to conclude that the Rgvedic Indians consumed fish.® 


^ B-Vr Ir 134. iSj Hr lO. 4 . TVr Iflr jS^ S, V. li. I. 

Rkt^TwnTUT; I 

Rv.^IV, I-fi. 

® ^ ^ X'i i 

E 

R.V. X. 6 . 

•Rv, Xr 4 ji. 9 . See p. F. n. loaisd n. 

* 5^t5(5ri N I 

Av. X. 9r ij. 

* Ajya. (melticd butter)—1 un Ait, lha. 1, j, 

tTPiff i ^ q^Eifiuiini^ri' ifflWi 

Aie. Qra, I. >. 

G^^i. (Solidified cJfLiJfiffld butt**), I SSpua. on Ibid. 

Ajifi^Tr (Sli^btt]^ jTlclred liutojc). ^orirfTd' \ Saya^H, oa Ibid. 
JViiwwftr. (Fittsb butter) 'Tait. Saiii, H, i. so. i, VT. ?. i. J. Kafti, 
Sam. XI. T. Mait. Sam. II. 4. Sil Bra. IlL 1. j. 7^ i* ]. 8. Sat. Bpa. 
V. j. 7. S. Jaim. Up. Brt. The pEiiaae tnmTfi; pg'ubabJy 

imply that fr*sl5 butte± njatto by a pregrUnt wumiJi plcaaca die emlrtyo in the 
womb a& the. wond ^gtrhha" also jiKaos tmbryo. 

* 35rTwr ^gTTTR tffit^srtT i 

Rv. VHL 4j. Ur 

’ tr?Pr Rttranrar cf ft ^ ^ftF>t?!!r<nj ^ ^ i 

Rv, X. 1 ( 5 . 4^ 


"liMjnsi-ii ff^TirTM^r 


R*?. X, SjSh r.^, 

mPT sf '^);r [«*(Tn*| 1 

Rv. X. i 5 B, a. 
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A alaughttr house is also mtntioned.^ Tbt flesh o£ liorses, 
tams, batten cows, sheep* and buffaloes was eooked,“ Probably 
flesh of bitds was also caten,^ 

In the latex Vedic period it was customaty to kill a big 
OK or a big goat to feed a distioguished guest.'* Sometimes a 
cow that miscarried or a sterile cow was also killed.* 
also implies that cows were slain for guests.^ Many animals 
cows, sheep* goats, and horses cODtlnued to be kUed at sacri¬ 
fices and the fiesh of the&e sacrificed antmals was eaten by the 
paiticipantfi.’ Many words in the sense of fishertnen arc used 
in the Yajutveda which makes us infer that the Aryans liad in¬ 
cluded fish in their diet by tliat timer® 


^ Saiana. (a Etaughtcc hiOMc), 

ijlttsfr 'ti'I’shitt ^ipr%L 

’ Kt. X. S^'. 14' 


SRv. V. a?. 7, 1$. S, VL 17. II, 17.. i j., Vnir Ur 


^ SHfir STPtTJ 

* Av, HI. ti, &, Ta.it. Sitrtt. I- j. 
^ *f^T3r !n i 


RVr Sr 51. 14. 
RVr VI. 17. U. 
RVr I. lOr 

14 . 7 . 

Sac, Bra. HI. 4. i. 


ir 


" " Arr. Bra. m. 4r 15^ 


* imnwriwn^ fT^pnTT ?Tiir i 

^prr? frer? 5^ i 

V- xiir 4. ^o. 

*V«d. lod. I, p. ij.* Air. Bra. I. ij, 

^ Miit- Sam. HI 14* Vaj, Surt. XHT. 47-51. Taj r. Sam, IV. i, i 
Pane- Bia. XXI. n- 3, Ajc. Bra. VL S. Sat. Bra, IX, 7. 1. j., Tuie 
Sara. Ir ;, 3 -, Gopatba. Bra. III. 13. 13 , 

W«Bt HJTWIWr*!: y^r^IKdMir'i 

..tfriwtrtrwft (rrft 

^!r wrfti^iT^I^PTfe 1 

Gopiitha Bra. ID- iS. 

* SiH/fkaiit, Vaj. Sara. XUL iC, Bra, DI, 4- i-* 

Pih'n, At. XVIII. i, 

haittAra. Vaj. Sam- XXX. iC. 

Kan’o^tij- Tait. Bca. Ul. 4. u. t. 
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Of the meat picpafatiocis the most comEocm in the Rg^cdic 
period were flesh toasted on spits^i and boiled in potSn The 
latter was eaten with gtestt telish.* Meat cooked with lice was 
much valued as food in the Upaniaadic petiod * 

Some notion of pute ami impniic meat was preseni even 
in the days of the Rgvedi. A man cooked the entraila of a dog 
in ettfeme destitution,'^ The cow^ on account of its usefutness 
and the many blcRsmgs it piovldcd Was considered [net 

to be killed)Sterile cows could perhaps^ be killed a little mote 
ftcclyK* 

Vf^r :iriq niam wss petbaps alflo noE unknown to the 
vedic Atyans. A devout offeringofptaise orof fuel B tick ot cooked 
food was considcxcd as good as a more solejun eacrificcK^ 'fhen 
there is a whole hymr addressed to Ptta (nutriment) which mcn- 
cions all the articles of food except meat.* In the later' Vedk 


'Vai, Sam. XXVT. 27., Tair. Sam. IV. 5. 4a. Mair. Sam 
IL 3. j.y Kiith, Sam. XVII. 15, 

RTtnft W ^BTfttTPfr 'HTHT 

prnrfcRTTrra i 

Vajr Sam, XXX' 1^. 

^ ElV. I. tSi. it. At. IX. 6.1 T- 
w tmTirh^TTr irsqiiT^?fTTW 

Rv. T. i4i, it. 


* ^1^1 jtt nr^^rPr 1 


s^H^qnnihTTrfTr 
w ffftiiT I 


Rv. I. Jill. ij. 
Rv. Ir 1^1. 12' 


^ . Up, Vlr 4' T fl. 

See p, I*, f. Cl. hj, 

* ^TiT ^TPrrpJT^^I 

^ Rv. fV. iB, ij, 

s Rv. T' I £4, 40, IV. 1' &, V. flj, B, Vm. Gej. 4" X, S7. 
* Rv, I. ] 64 r iT+ 


*Av. XIT. 4 . lo. 

^ Rv, vni' j. 

■ iir^4a4jiRiiir4i4 1 

irt^iF4Tl^^R^TEsr^rTrJiTR%i 

flrrnir riW =ff^r fir i 
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POOD AND DRINKS lii ANHEKT liSTDIA 


IS 

peiiod t. feeling of tevulaion agirnst meat eating, cspcdalL? beef, 
is found in almost all out hoiks' The Athacvavcdi tegarda 
beef eating as an offence against forefatheta (Pitfa)®. Bthaspati, 
it is said, takes away the progeny of Ihose who comume a 
cow.^ There was also an injunction agnin&t the, slaughter of 
lioiscs in a sacrifice,^ People who observed a vow, gcnelaJly^ 
abstained fiom meat diet® and Btahmanae took only sanctified 
meat and that too of pare animals.* 

SwziiTS 

Honey was, possibly^ the catliest sweet thing Indians kneWn’ 
It was taken out ftom two kind* of bees, one big Araj^^ and 
the other small S^P£ha.<> The Jattet kind was considered better 
than the former.^ It was used to sweeten food articles such as 

1 We Jind some erceprionS cVed ifl ttiifl pciiod fbr jaacanK TajilivalliFa 
fcJisibcd beef n^iel. 

Bta. lU. I. a. zir 

tflrt; <K?5tr- ■fhi^ a? ^ ( 

At. V, j. 

3 Efr ^ ^ 

i- 

* ^ . At. XII. 4^ 33, 

* jtf »TT fe s* dVbfSKnt w ^rfhf^. 

VaJ. Sa-m. XUI. 4^. 

*At, VT. 7*. I. Sat. Bia. XlV. i. i, 19. 

TTSW; I 

Sat. Bia. IL a. i. j$. 

^35^ 'fpq TsiiisH^ hsqT; n^TTF tnrflt^Tr^^ ffr^nfr ftr- 

^ Sat. But. Xll. t. 1. j.$. 

cf. Ait. Bia^ VI S. 

^Rt, tv, 4j. f, +j. X. 14' ^ 5 ; Vflj. Bam, VL a> KXXVil le. 

At. VI. 69. t., IX. T. a I, 'lait. Ba. lU. i. a. 4 . i- 'J- 
^ Tfi^; fktr T<ni i 

sn^Pr >wr ^Ri i 

Rv. iV. j. 

irfk 1 

Rv, X. loli. 10. 
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apUpai?- Its use is tabooed foi women^ ajid students,^ 

Sugarcane {Ikst^ ia not cspreasly mentioBicd io the ^Ig^'cda* 
but is found in aJI the othet SariiMtas.® Chewing cjf sugamatie 
is tcfexjtod to Jn the Ad^aiv^vcda.* 

Apfipa was a round cake of barley mcaP or rice flour* 
baked in clsrified buttei® on ^low flred'’ Honey u'as added 
to sweeten it.*^ It is^ probably^ the earliest sweet preparation 
known to us^ 

Salts and Spfces 

Salt it not mcntiDiicd in the ^veda although the Salt range 
exists in d^a S^pia Sifidha, the region occupied by the Rgvedic 
Indians. In the te&t of the Vedit Litetatutc salt is ftcqucnflj' 


Av. JCVIII. 4. 1!, 

* fliT JiTfiJlTStT ^Hr I 

Jnijoir Up, Bnir h jj, 1. 

* H j 

Sat. fin, XL 4. iS. 

* However^ aCcoodJng to B. MfljdindAC KsJiiTV. (Rv. I. j.) [ctcr.^ 

to su^tcan^. The votti is atiJl for3ugttcviu hi Becigal. 

5ITRT; 5^WlevrfET:#irf^tTI 

By. L 191, 

® Ay. I. 54. -5., XU, I, J 4 i. t™'> ^T 7 - Mflitr S/ra, DL fr 9.. IV^ f-i S. V*j, 

SHtU- XXV. I, Tdt. SirfL m. iy 

" 'ifijTT i^nvnr 1 

'T'tT *ri *rwpn w ^-1 

Avh I, 14. 1. 

’ F!fT iTTifTJfhtiinTrai^^fir 1 

Sat. Bib. IL z.. j. Ij. 

ITT rn^TPr I 

Snt. B[b. it, r. tu 

? wi>1.5fl ^ ^ iR5ll%55fT ^ ] 

ctad^ed butcer, 
alolff firtr 

Ay. X. 4;. 9, 

Rv, nj. Jt, I. 

Sat. Ba. IV. 1. j. 19. 

AIeo pJease bcc Appendut I, 

<S« f. Ur (t) above'. 
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poop JLNP nBJHKS IN AHCIELMT IMDIA 


miHitiiOiijed.' Some spicea Euch as bos?ica Ja/ffkfla 

(citrus auraatutn)®, turmeiic^, aitd Ipag pepper* were also pro- 
baJily vised in the preparation of fond articles. 

Oils and Oipskeps 

Scsitne \ras used as a food article.^ The two cotTimon 
preparations were a. gtucl^ and a porridge.® A wild vaiiet7 
of Sesamum (JarfUa) was also used in prepating a potrldge.* 
Sttartium oil is not mentioned in the Rgveda but ift mentioned 
in the Atharvavcda.^° Mustard is mentioned in the Upanlfads 
and Braltiuanas.^^ The use of oji was perhaps commoner with 
die nion“Arj'ans than tlic Aryans.^ 

PiLPLTS AND VEGETAHtES 

Flowering and fruit bearing plants arc mentioned in the 

I At. VTT. 7*. I. Sac, Bih. V. s, 1, ifl, Jiim Up, tlL i7- Erh. Up. 
4. ij. Chiivd, Up. IV. 17. 7. 

Gopscha BfR. I. 14. 

^ T*fT ^R?r L 

Bph- Up, II- 4, 

^ Er]s (bnssia). Av. 1011 . C. j. Vm. C, 

^Jsi'niliffa. Mtit. Ssm. IXT. i;!. 

Kjen. Sam. V, a. X, VaJ. Sam. SV. j. 

*ysnilfJ!. (I.ont uitmccLc) At. XII. 34. 1. 

*Fippir{ir (EptUDidet^ Long Ptppef) Av. Vl. log^ 

' Vaj. ^ra. aVUL li-. Mail. Sam. IV. j. Tait. Sain. YII. 1. 10. r., 

Av. IV, 7, j. IIk fi, VI. 140. i. XVIII- j, 4. ja. 

Sat. Bta. IX. i. j. 3. 

Scillia of ScShjuc (TfUpi^') were used ts fuui (At, XII. a. J4). 

’Av. IV, 7, J. 

HBih, Up, VI. 4. iG. 

"Tair. Sam, V. 4i I- 

rrTjfE^rfTr ir^ ttr 

iR? Fn HitTrTisnj i 

SaL Bra, IXr t. t. ]. 

I t 

Av. XX "jjG. iGh 

Bn. V. i. 

^ ^ IF WT»tT¥- 

wosTtriir. 

” Chsnd, Up. m. 14- i. 

“ ir<R sfraxi^ fimBr 1 

At. 1 . 7. 1 . 
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It IS obfiouB al^o tdist fruits wei6 a valuable ffSict 
of Arya dietary® but Wc Conic across specific names, only in 
the later Satfihitis and the BrShmswijsis, Tlitcc vaisedes of jujube^^ 
(aegle maiiiielos)* and Kktrjxra (Phoctiisilvcssm)/^ arc men¬ 
tioned in tlic Yajurveda. Mango is for the fitst time mentiDiiccl 
in the Sat. Bta.* while AwalaAa (myrobalafi fruit) in the Jaifti. 
Up. Bta.’ Jujube was also eaten by the people of hiaheahwat 
Navdatoll about lioo B.C.* 


J Hv. Vlr 49- Vn 54. jjr J7, X, 37, i. At. XIX- j. i. 

^ i st^rrfftir >it attf ^ r 

R-t. i. 97 . 4 . 

iTT^ sPE^f ^hit^ Jfbpifh i 1 

Rt. X. p7. ij. 

^ ertr^ 'T^Rtrs wq ^ E ifk q H tfV:^ 

tRPrFMV: ^r*pfr ?ritt<rr crE^^mt 4; i 

R-V. VIL i4. IJ. 

iRt. X. 97. I. 

ffl ^iTOTStrt I ml mPT <n%iTS fl^pri^ 


UlrT 


Rv. X- 97, tfi. 

Ff rr tf I I ¥^!rt:. qpfTPr'JFRpr jr*r:TPf PrroS i 

Rv. X. 14^:. j, 

Abo &CC X. 14&. Ij. IlL 4j. 4. 

‘ Ji][uhe tujit also used in picpailng 
S^t. Eta. V. 4 . li. Xn. q. i. j. 

(a l»rac scited Jiijube)“Kadir Sam- XX. Mait. Sam. 
III. II. j. Yah Swfl.^X. ai. 90, XXi. jo.. Tilt. Rri. L B. j. 1. Sat. Bti. 
V. 4- 1*1 XU- 7- I. J, 7- a. ?. J. i. 1 . Jaim. Er, H. ijfi- -J. 

Sj/vala. (nn avetagt sited soft Jufube) Mhil Sam, Ill. ii. i. Yaj, 
Sam. XIX- It* fl9. XXT 15. Sat. Bia. V. 4. 10. 

S^Jkotidim {a Ktml] aized iujvbe) Mait. Sani. ITI- ti. t. Katlt. Sam. 
XIL 10. Vaj. Sam. XIX. aj. XXI. jt. 

^Av. XX- ijfi. JJi Malt, Sam. III. tj. }. 

Ait. Bn. n. i. Sat. Bm. XlU. 4. 4. B. 
oKaih. Sam. XI. 10, XXXVI- 7 ]. 
q^ HWVti r ri r rf r j 

T*ie, S^- II, 4 ' 9 ‘ i' 

* n n [ ■ftN-nd ^ £i arr^ 

T^; RTRrrsT jjt; M!«ii4d 1 

Sit.Eia. XIV. 7. 1.4T. 

ifm nTflrs^r^nis ^ i 

Jaim. Up. Bib. I, jB. 

’> See p. iIh f. □. 5. 

Alto sec Chand, Up, VQ. i. 
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FOOD Am? DHnSTES IN ANCHKT* INDTA 


Of the vegetables cucumber and lotus stalks 

(bisaf were ktiowii to the ^gvedic Indians. Hie litter was 
probably in common use with the edible toots of lotas 
and aiskft ^bottle gourd)*, [Ttapabispinosa)* also seems to 

liayc been used as a fo^ article. People of Miheehwar Navda- 
toil used beans about uoo B.CJ 


Beverages 


Of tbe beverages of the Vedic Indian— So/fiii Juice was the 
most important.^ The plant was brought from some mountains 
especially Mauiav'anta,^ The process of extracting the juice is 
described in detail. The stalks were crushed between two stones.* 
"i Av. VI. h Mait Sam. 1 . lu, 4. Tail. Sam. 1 . B. 6i. Vaj. Sam. m 6g- 
3 ^ 5 ? fiTf i 

Rt- VII. s^. xi. 

^ Rv. VI, jSr, 1. 


il. 4, 


AliO see At. IV. H' Sp Ait, Bxa, V. jo, Ait^ Ai. Hi. 2. 4. SafikSiK A*. 
*At. IV, 

^ At. VUL id. 19 and 
^Av, IV^ J 9 . j. 

Some other plsmU art nieotioaccl:— 

Mslsa (TiRpabispiiiOsa)—A t. Wk 

AfsJke (Bljfieca Oandiv--^ aquatic pUiit) 

Av, IV. 57 . 5 , VIJJ. 7' 9 , }7' 3*- !£0' *' ^■ 

Kapi/tiia (FeeMMiia LLmonia) Av TV. a. S. 

A^ijQl (Nyinphje alba) Av. IV, IV. 17. 16. 

(a iwecL tucib) At, 1 , j4- 4 ' VI. i ir. j. ■ 

Sat. Bill, m. 4. I. i7'» lU' ^ 

MiiJfijats (BtLtEta Latif oUa) Av. I. 34- ). 

LTnrw (Sat. Bra. HI. 4. J, 4. indi IV. 1. j, 15^ 

(FfinCr Eca- VUI. 4. 1.^ and. ^{iSra (K^th. Sam. XXIV, j.. 
(Sat. Bra. TV. V 10. 4.) were used aa subacltutcs for Soma. 

* 5 k p. ri, f. n. j. 

’■ r?i?qWbfr ^fivirfltjTdiH'fl: 1 w I 

Rv, IX, ir.7. 


The tsacL identity of the Sorna planr ia cooCroTersial, Dr- J, M. 
Uowala has on tbe bads of Vedic afid Avestan references identifUd it with 
"Epbedfa.^ 

See Val Latha Vidyl Nacar Rjereatch Bulltmi. Vol. L Iesue a, Pp. 7 - >■*- 
Also see appendii VIH E on bevciaats. 

* Rt. r. 9^, III- 2, V. jS? a^ 4j. 4j E), 2. 

■Tfx fwTsfr fif^: 'TfW flsrr i irf^ i 

Rt, IX- 18 . I. 


*Rt, Ss- ajt a?p 7 ^>p 7^ 

ITRT tpr 1 

RVr I, 5 >, fi. 



They vTieie ^nictijjics (Jounded in a rrjortat with a pestle.^ 
Befoie cmshing, the plant was washed itv watej.'® In drdiM that 
it may yield copious julcc^ watci was sprinkled on the staiks.* 
If was pounded wdth both liands.* Women sang songs when 
they squeezed the juice of the plant with their fyigets^^ 

JfljWij juice was p.ccS!icd in very large quantities* and was 
poured upon a strainet fot tetnoving the impurities/ It was 
stored in jars or wooden tubs and was eidier biown^ tudiiy of 
tawity.* It was moteJ with curda^ ckri£ed buttet or naiik to 
improve its taste/ Other pfepatadons with which it was mixed 
were i^£fpe, Jakiu, watei and honcy/^ 


*■ Tf^TT 'TT I I 

Kv. L tfl. 4. 

'Hfrt 1 

Rv. 1 6^ 

“ Rtfe; ^ 3 inrffft 1 

a. rvh IX. ijs. jc, rvh IX. Cj. 6r 

” Et. IX. 74. o.j At. IX. (j. 16. 

*Et. IX. 71. j. 

" w arm; I ftmrwr 1 

“ ' Rt. IX. G&. E. 


*1:*^ flVriir; it 51^ sfTf^jrfhr i 

Rv. Ill- 4 Sh 4- 

^ Wrft tnlis: | 

Rt. IX It. j. 

f (Vessels) Rv- IX. t*. 5. 

Urtpd (Woodcu tubs) Rv. IX. ij. 7, jj. a. 

(browfl) Et, IX. 33- 1.^3 ‘ 4^ 
ijjv/ (tflwuj) TX- j. g. 

(ruddyj Rt. IX. 40, j. 43. J. 

Ry. IXr 13 . 3 , I an n. 
l^asajia^ Et. IX Si. a.. 

Rv. 1 X- C I, 13, 4 &" 4 ? ■ 

Rv. VTH. t. 3 . 

*4 ^ fqr wrmpg ¥rTiT^ni 3 ^fiipttwrf^ i 

Rv. vni. 91 . i. 

fl ^tJwrn tTTOtl 

fflR ptTff I 

Et. in. 52, 7. 

■ ?r nrfflw^nf: thi% i 

Ry. "VI. iji. 4. 

IFPI ¥T 'TW; Twr: FfFTT ^ YinfSH: l/ 

Rv. V. 47 . t- 


wrjftrf^ ¥ffa’T: 4 ^‘Imhi ^ ^rbr ftwrh'^k i 

Midhiva oda Rv. V. ty.j. 



^ roon DRIMES JN ANCEBNr INUIA 

According to Vttik dcsciiptions Soina juice ^-as ^ircet 
^ delicjoua in taste.i It was believed that it inapired con¬ 
fidence, courage, fRith ajid self-crust and bestowed powetE of 
eloquence and mimortaJity.’' It was called pure, purifyinEr^ 

“nj “™'' Ait^gmixtuK of Somx r„i«. 

beverage of the Vcdic period was (btoaicadtig 
hquotj whj ch was prepared from feunented barley or wild paddy 

^ ^ f%wiTT t 

^rijinfFTpr^ j 

'iTwpff^rl ^tpw^ ^ 

EffT ti^«dr 5^ 5fK ] 

r _ , Itv. IX, S7^ ±i, 

fftff: fenif ^ 

»nr^(Sw^ct), rerj{deUeiom) ^'^'^.47^1. 

^ stT ^ flrt 

^ ^iTl ff anef^ 1 

_. E-v, VL AT. , 

?fr^ ad^r arf^r 5r^ 

^ firwiftr I 

R.V TV ^ 

T fW 5?^ ‘ ^ 

*?I> (pare) TWr fpiuifyli^) ™ 

^fen'froTr 

f.™. w w™-y -if- 

!rf^ ?Thi ^ ro^tr: ^(riWrftr^ijf% ^ 1 

Pj, , 'LL ®''^' ®7' *■■ 

JT !T; Tjypr irtE^ [ 

' Rr, J, fn, I. 


VFDIC FBILtOD 


after distillition.i But while the use of Soma juice wa^ highly 
ootntneiidcd that of S^J Was condcniued, DriuJdng Jhrtf gave 
rise to bioils in die assembly,^ Its popularity in the later Vedic 
pciiod i&, howxver^ evident ftotn a vetsc in the Athar^'^aveda 
wbctc it is mentioned as a reward for the pexfonmarjcc of eacti- 
fices^^ The praifit of Surl in the AiLaieya Btilimaiia atvd the 
placing of Suia vessel in the bands of a king* makes us cosidude 
■that the Ksatriyas were generally in the habit of drinking 
Sura. 

But the evil effects of dfinhmg wtie known. It is icgardcd 
as one of the seven sins forbidden by tbe Vedas® and in dassed 
w'ith anger, senselessness and dicing.'® Reahsijig its evil ejects 
the Btihmaitas avoided drinking’ and good kings iihie A^vapati 
proudly dedated that t.heie was no drunkard in their kingdoms.® 

^ Rv. vni, j, ii.. 1. it 6. 7., It. T^i. 4 , i ji, j. 

E.V. Vn. &(i. fi, Vm, iin 14,, Mfljt. Ssm. r. i. 6. Hr 4. 1. iV. ir T, 
iVit. Sam. 1 . }, 1 , Sat. Bra. ^I. 7. S, 1. Clianj. tJp. V. 

“ ^ i 

Rv, VITIr I. Is. 

T^cT# wtiT; Tjflf5*ri^nirirt i 

Taic. Ua. I. a-j. 

® 'jrt .. . ^-rrsi 

I '■ 

Av. IV. H' S' 

*■ WT 5fT ^ ?R*fr ST^ ^dPT^apiEPnfl 

I TfiTP? ^ snwrih I 

' Ait, Bn. XXKVn. 4. 

«r(rt 5 f*rt i 

Rv. X. j. 

#tt >r^?flFTR^t5nf (r?!r??TT ^'rntR 
^TI I 

NJtutia VJ. 17. 

pflTr wgrr sd%f%: i 

kv, VU, Sfi. 6, 

^ ipiftirh!? FTTT ^1^ ITT# t TI«IT fftjfd 

a^trw insrur; ft fkrfiT \ 

KaUi. Sjm. XIII. a. 

* T ^ ft Ff .KUT^ I 

’ ■ 0»ud. Up. Vr n. j. 




SOOD AKD DRINO AKtlENTf INDIA 


Another common mtoccicating drlnlc was It 

was prepared cither from £owcts or by fermenting certain gra?- 
Bes,> while was a sweet drmk prepared from cereal 

The prepaKtiejns of another drink called is dcsctibed in 

the Yajurvedi^ It was ptepated with a mkmre of mesa of tict 
and some tpicea wrhich wa-s ailowed to ferment for three days*® 
This beverage was pnriHcd with the help of a filter.'® 

Water i& desetihed as nectar {imrid) and a ^meJy 
Main soniccfi of water were rivers, wells, springs. Rain wattr 
was also used for drinking,® 


Wa], Shdi. XIKr ij. XX. jj, XXI- 33 , Malt. Sam. n-a. Ay. 
III. ij. 7 , XX- ia 7 . Sat. Bia. V. I. a, 14 . ^ 

tf ^ q!R?rr!r^wr 4 irr^T^'f 1 

Sat. Biak xn. 3. r. I. 


* ijwtvillT: ^rJr tilT^T I 
TBTtI ST *TT^trfW 


Mahidtuia on Vaj+ Satn. II. 34 . 


Ay- XXh 117 - *-?■ 


5t.TtirERPr ^rRwfeeJiMcl r 

HaiisYELijd oil Sat. BiJ.V. ■. *■ i4' 
*AVi IVh 1!. iQ^ zjS.. 17. j. VI. %, i+X. $. £j. XTIh Ih JS" 

Bra. Hi ia, Ij, Mill Saxm IL 7. ni» 11. 4' 

* Vai. Sam. XIX. 14, Si; Mm. Sam. III. 1I. a, 9. 

Tilt. Eta. C- Ti. fir II. 4 ' 

*tfrl7f 5rBT tfm ww qrrtfT i 

Mahldlvaia [?n Vaj. Sam. XlX. 14. 

*rrwt ffii fhftRW fw 1 

Siyirja pn l^it. Eta. IIi fi- ii. J. 
According to Say ana iriJsara means powdcicd liacicy mi*l maicd with 
hntltt milk. The Jnteiprchitioa of Sdya^ does not acetn tircorrect in view 
of the method of prcpaeitioo desedhed in the Katylyana Sranta Siitta, XIX. 

I, ze.i 2 - 


‘ See Chr m, pr 44- 

TRv. X. 101.7. KaujEtaH Eia.XlI. i. Tait, Em, I. 7- fi. i- B^h. Up. 
Vllr to. I- 


I !Prf^ snrfiflfimqT ktsw 'rrat 

mirKh t 




Av. L 41 4. 

Tait. Bia. I. 7 . 6 . 3 . 




' ^ftr ^TNt ^'MUdV^ i wn; 51 ^ ^strl: f 

sfi'fmT4T4in I 5iF^^Prf%TT*m:¥ ifT; jrwRrmjm; I 

ir^TW gRLTpn'fTttfTTnfrt TWff: i Pf^aiafr riT'ntr'i.i: sfiri 1 


VEDIC PERIOD 


TtJfi Art of Cootctno and Utensils 

The arc of cooking^ was well developed as early as the 
Rgvodic period. The processes of cleaning food gtaijie with a 
sLcvc and grindirg them were known.^ Preparation of such 
food attEcles as Kf-mra ajid Prlhuka shows a very high stage of 
development. Melt was not only roasted and cooked in the 
forETL of a eoiip but aJso cooked with tke. 

There were cooks and servcJra of food.® Many imple- 
meats and utensils were used in cooking. Some of thefic were 
made of clay, wood and stone while others were made of metals. 
Leather vessels were used for storing liquids.'^ 

Rules op Diet, and Etiquette 

Vedic Indians laid great stress on the virtue of hospitality. 
Even their beloved god fire is called i guest (sitthi) in the 
Rgveda.^ Iji another verse it is considered a sin to take food 

r<-wf [ H r H ^ sltr^^rnTTir i trrmi ^ i 

m siv: fh^T I!pir% Fqwit-H murr i 

Ar. XIKr i. 

Scvinrcen kioda of WR-tcri aic menrioned in die 5 at. fiia. 

fTT ^ ttwrwi: 

Sat. Birk V. j. 4r la. 

■ ^ CoCpked food is (ailed at Pofsie, 

At. VL tip. i.XIh 1. JJ. Sat, Bh, I. ^ I, ifl. fi, I, 9r, Kv. I. 6i, ?. 

X. ii6. fl. 

^ ■iTi'fl't I 

^ * Rv. K. TE‘ 

3 T^ 5 rftH 1 r^iTri 

Rv. IXh a IS. 

According to anthioia of the Vedic JudcJi Vol, I., p. the eora in 
thia peiiod ground in rtiotiaus withpcatleS ^t\i*iipaia' JiHipl? 
mnttir. Dt. H. D.- SafthaJJa thinlcE that the P-'op’e MaheahVJt Mavda 
TolE icgiOfinscd rwo piK«of stone for gjindiiia corn tveh aswbesit and 
enin and the cifcutar itnncE weee uacd by Tndiana aTout the iMainnOie Of the 
ChTiitian «a aa a ictulc yf chiii caniact with the Gtycks and the Rnoianar 
See JoLunal of the Gujarat RcKatcfi Sodety Vo!. No. 4/84, P-Jji- 

* Par/vif^arflir faerreta) Av. I 3 t. i, j. i, 

Pa/iiir (cooka) At, XJ. 3. I^, 

Ceoola) Sat. Bca. I. j, a, T4. 

*Sm. A^Jita4ix A (K). ja-ij>. 

* Rv. Ir JT. I. 1:4. VI. 47 ^ li.. vil. j. j, 

. ui jft ipTtrnfr ^ ^ 

Rv. IVi ifi. Ji 
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without feeding a htijigty In the Ath-arvived-i feeding 

a guestj without Itatted ot douht^ is copstdeied as metitoriouif 
as "paifotniing a sacdfice.^ The Brahjnanas considet feeding a 
guest as meritorious as worshipping God Himself^ and pres¬ 
cribe tliat a great goat or a barren cow should be killed for a dis- 
tinguislicd guest 

Nest to LospitalEty much empfiasis was laid on purity of 
food, S3 thcVedic Indians were of opiiiioQ that proper roeotal 
make up of a person depended on the purity of food.* Practice 
of washing the mouth before taking meals and after meals was 
common.'^ LciTings of food w^eie not taken except in a dire 
calarnity.® Friends could* however* even partake of drinks 
from the same cup.® The food cooked by a woman in her 

iqrTTiiTTir =?^nTT5TRr TfmJrt^nr’^i 

ijfT: fir?r tTlrmt t 

Itv. S. n 7 . i. 

^Tt'pra'' mrtwr: trw wlhr ^tw ^ aw i 

Rv. X. 117 . 6 . 

■* tr n fftmftrrrw ^ ifryppR^rw r 

Av. IX. 6 . 24 . 

^ *r!T gyr h 5TiTraTi(^ ?ft r 

tTf5rfT jfT I 

At. IX. $. Ij, 

AIed s« Sat Bil. Vllr g. a. i. Ait. Ar. I. i, i. Up. 1 . 1 , t. III. lo. 

* rW q q I ffl ttfi-^ml i 

Sat. Bm. XII. 1 . 3 . 4 . 

® Sat. Bra. nir 4- tr ir See Chap. II, p. 16 , (. n. 4 . 

w^TPfffi: pjfEmT^ hrintiw: 

Chanil. Up. t«. a. 

’ailsisiB^Ttfwrrftnni^ sj m rrir P^m 1 rr^Tfi 

Bfhad. Up. v;. I. 

tstw i% Sr iTfWftwiv ^ jTRn^' 

flntfr i 

Chantl. up. V. i, X, 

* fT T HT rr-sPrhiwftnn^T nrw Twt ^ 3^- 

'rnrfiTftri 

Cbacul. Up. I. idl 4 . 

tf Ti^ tpii hT!Tw WT tre»?r!Ti 

nniiMiird ?r*nTl^ 


Ait. Bra. VIU. 8,. 
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doarses conaidered impure,^ >011: of a ayv? Tras not used 
for ten days after she had calved.® Eveti the cntrafls of a dog, 
however^ could be taken in a dire necessity ® 

In tbcBniiOnianas find some traces o£ the idea of pollution 
of food by contact with persons of loir caste► People teftisc to 
dine with Kava^a because lie was the son of a maid aetvanCr* 
A K?attiya l06e& his caste by dining with membets of other cast¬ 
es.^ In the Satapatha Btahamana even a Siidra is given a place 
Jn the Soma sacrifice* but the Katbaka Sarnhita does not ^low 
a Sijdta. to tnilk ^ cow whose milk was to be used in a sacrifice.^ 
Dining with non-Atyans was considered ,a sin,* Vcdic Indians 
used to recite a ptayet to food before they took theit meals,'*' 
They also made offerings to gods before they began eating pewly 
ripened com as a token of giatitude to them for enabling diem 
to enjoy the produce of a new cropd® 

Moderation in food is advised from very early timers. It 
is said that if a person took his food only twice a day he would 
be so wise, and intelligent that his sayings would never fail.^^ 


Sum. Th s, 1, 

scTgT UTf^ffrfi^nrfr h i 

Aif, Bia. VII, 9. 

Tjut. Bcftr Ji, ly I, m, I, j, 

® See Chspf. n. (p. 17, f. Dr 4), TiVr IV, IH. IJ. 

* Ksius, Bra, Kir, y 

♦Alt. Bffl, YJL 59 , 

Sat. Bn. V, ;, 4- 45- 

’ HfPTKril^ JT ml 

Katlu Sam. KKKT. i. 

Epanci, Bin, KVn, 1,9. Xli. 3. 

Rv, I. 187 . a. 

Alt. Bn, yii. 15, 

tf ¥iB?F|rf ^ <r?*n5 sib sn^mm i 

Sat, Bca, U. 4. a. 

tmT? ft TWl 

Tait. Era, U, 4. 1, 
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People observed a fast ’W'hcncver they peiformed sojne sacrifice.^ 
Wc cfui also form some idea o£ the rules o£ etiqiiette. Ftom 
a sjfiaiEe in the Rgveda wc Icam chat the Vedic Indians took their 
nieals in a sitting posture.^ Men airoided taking meals with 
their wivet* and women, genejcally, did not take their food in 
tJie presence of male members r'^ 

Students were cspccted to go out to beg food foe it was 
supposed that tlte practice created a Sense of humility in theni/^ 
Wc also find the bcginnii^s of some taboos in the Sarhhims. The 
use of exnJation of ttccs {mryiSjj) was forbidden on account of 
its red colour.^ Maf^ pulse was forbidden probably because 
it was considered cxodc.’^ 

From a passage in die Aitareya BtShamana we leam tliat 
Sem juice was considered a p.itoper drink for Brahmanas, curds 
for VaiSyaSi water fat Sudtafi and a juice esttacted from the roots 
of Nyngroiibfi and fruits of Udatahut^^ AhatfAa and P/aJksii for 
K^itiyas.* This show's that the four castes had their own favouiitie 
drinksn 

To sum up the food habits of the Aryans seem to have been 
affected considerably by fhelt contact with tlie non-Aryans who 




Ait. Brt. VU. II, 


Aisu Sst. Bia. n. i. 4- r. 

^ q%r »r i 

RT^ VI. Jflr J. 

Sat. Bia. Xr a. 

ar ^?rnr 

I 

Sat. £ca. I. a. la. 

Biel I. x. i-S. 

^ #rf rj^ftq Prohfr^'t'Smwr 

I 

Tait. Sam. U. j. i. ;. 

^ See Ctupter H. (p. la, f.n. j.) 

® ?: irfe an^FTHTt ^Tsfr 
mr ^ dh v wi 1 

er*f ^nrr: Tpst: rariJ^sqf^rr 

wwT ^ 'PTrf% ^l^nrrpnrR^^rrfiT 'jpit- 

(CTpndVypnTiTRr >TWq!(; ?iff Uff; 1 


At. Rh. VII. 
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Were the mateis of the Iixdus dvlliaatiort^ Probably wheat indi 
rice became a part of their dietary only after this contact^ as there 
is no mencion of tl>CES cereals in tlie Rgveda. Fisli was also in¬ 
cluded in the articles of food by the tiiuG of the Yajutvoda. The 
use of oil as a cooking medium seems to have been botto-wed 
by ■ the Aryans from the non-Aiyans. Soisra juice wat widely 
used in the beginning but towards the end of the period^ when 
it became difficult to obtain the pCant, some siibsdtutes were used^ 
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APPENDIX A 

[ Pi^ee iTj fr n. 4 ] 

1. —(a mcnKn) Rt. I. *B. Av, X^ tS. Xl^ j., 5 Ql. ij,, 

Tait. Sflifir V, i, fl, 7, YII, i, I, Sat. Bra. I. i. 6. 

а. pestle) Taii- Sam. YI. At. IX. i.ii. Later it was 

coiled Muiaia Av, IX. i^H X. etc., IVU. Sam. I. Sat. Bir. 

XII. ].2.7., Jaim. B«. I. 4a. 44. 

j. Tii ^—^a aicTc)—Rv. X. 71. a. 

4. Dh/ffdt ^—(a blcjwcr]) Rv. V. p.j. 

j. GAiirisnii —(a pot for hiciitic^ milt)—Rv. m. S.j.t4, V. jo.Tj;. cCc.j Vaj, 
Sam. Vlil. Sc.j Av, 7J.6,f Ait. Bid. I, 18.00, 

б . —■(& tkScJ Eot mofcinfi fom!)—Rv. I, iSz. 6 ., Sat. Bn. Yl. -5.4- 
J.j XIIYh i.a.oi. edc. 

7. Uikiifi'^ta. co&lcijTg pocj—Tt twas gcCietolEf nude of cloy. (Tutt- Ssj^- 
IV. i.h). Its hooks tecec caJkd (Rv. L 

Rv. I. ilia. Ij. etT.jTait. Sam. V. Vaj. Sam. XI. jj., Ar. XIL j sj. 

5. Csr »—A couldcon wkicbi was heated on Hoc. (Rv, Yll. 104.1). It had 
a cover {gps^tAJt^ Rv. I. lUa-a), Latet It ttaa made of imn or btonze 
(Sac. Ira. Xm. j, 4 .j 0 j Rv. I, y.fi., VJI. 104.0., Av. TY. TX. 5.4., 
Katb. Sam. V. Maits. Sam. I. 4.4.9., Tait, Sana, I. $.ii.i„ Sac. Bca, 
IV. 7. 41. ^ Ait. Bta. L I. 

: 

RVr 1 . I 4 j.jr, VIII. 4^, 10.^ X. II. Jr 
—Xv. X. ii, 0 ., X- og^.io, 

Sn/ya —Brh. Up. III. 5. i8., VI, 3,14, 

driwr-“Rv. Y. 41. ii.* Vap. Sam. XVIII. ai.^ Av., V- 07-!-> IX, 4 . 17. 
Dflrni^ivoodtn ladle) Rv. X. loj. lo.^ V. 4 . 3. 

to. Pliftj fl/ jfi/rt vW fir J>rtitln£ Ifljjvo. 

tJfiiMB—Rv. X. 74, 94j 7^, 17J. 

AJri —Rv. X. 17]. 3., IX. ii.j. 

111 A /VKT cf sieiit ffW ftr Jiif/okfing riw. 

D/74J—Rv. ViL 104, ai„ VIII. 71.4,j Av, TI. >1.1, Sat. Bra. 1 . i.i. 

Ro. etc 

E a. ; 

Putrira-^it Sttoioet made of aheep^a IX. C. 3., IX. 57, 

I., EX. la^. 3 4 ., AVr IV. 114. 3., IX. 4 . i 4 , cfiO, 

Ximrfnj—Rv. I. ii 4 . 7,,. Vap. Sam. XlX. i 4 .. .Sat. Bej, XXII. 9. i. 
a.^ Kaus. Bia. II. 7. 

II;, KfjjfA ifitJ far itsfifsg Jistfip jWr: 

Arnoira—Pcvy U. 14. i,„ Y. ji,4,, VI. 4a. a., X. 19. 7, 
of wood) Rv, 1 . t j,j. 8, 

Ahaj/a-^y, L 34. 8.J VI. 7. l.j X 101.3. 
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rt. nir j!. i]„ rv. [7.6, etc. 

UttU—R t. I. j6j. 1., V. H6, J. etc; r 

K/ilif/a—Rv. r. 117, la,^ LV. 57, i, jj. etc. 

Tail. Sam. I. 1. S, i., Vaj. Sum. L si,, XT. jj. etc. 

Omv— Rt. VIIR IX. ao.G.j, IX. £a, 16, etc. 

Tvtwdcci tiib) Rv. VT. 1. fl, IX li, 4. IX pB. if. etc. 

14. Dfisitiri^ ; 

Pjij-d—Av. IVr 17. 4 'h VJ. 14a, I.. Tait. Sara. V. i. 6. i, 

C^rTWJd—Ev. I. iCf, fi„ X. 16. 8., Vaj. Stun, XXFl. tj. 

Av. Vll. 7j. Sdt. Bih. VIL a. n. a. etc. 

Gra ^-—Rv, X. 114. j, 

JCffliJa—a cup made of raetjl. Av. X, 10. y.^ Alt. Baa. VTTI, ]□, etc, 

I y . Kt/fsti ^— A i^J tehee E«KTally rtKde of eJay, 

Rv. I. iilS. 7., Vit. 3j. tj,. Av. IX. j. j. etc. 

3 6 1 —A bucket fut clrawing WUci. 

Rv. V, 44. jt^., Alt. Rta. Vll Sat, Bca. IV. j. y. n. 
ty. Drt^A, Itiirhci bag foe hjolding milk. 

Rv. V. flj. 5.. VTTI. j, ty. Tair. Sam. I. fl. 19, r.^Jj- Sim. XXVk i 5 .. 
Av, VX 13 , Plrtc. Bia, V, lo.a. 
iR. apit uacd fen tuaniuj deah. 

Rv. J, 1^1. 135,^ Sat. Bcr. Xl. 4. i, 4.. Chaiid Up. VII. Ij.J, etc. 

15, —'A knife to di Meet the aaciificJal aiumal. 

Rt. I. 161. r, ta, la. 

—A kedfe, Rv, I. iCa. Jy. 

M. v 4 jft:t?jsw—A vessel £dt Ttokiing liijLiids. 

Rv. I. i^s-r 73,^ Sat. Bra. It. t. 
ai. Brh. Up. Hi. 5. iB. 

az. fan generally made of the skin of a clccz i®ith a hflndlc mide 

of bamboo de Udumhaea. ivo4d. Tut. Ar.V. p.a.. SaL, Bra, IX, y. t, ap. 
ay. —A wicker work biaket fot winnowityg, 

Av. IX. 6. iT>.^ X. 9. 16., Tate. Sam. I. 6. 3 . i, etc. 

14. —A cooJdiig pot usually of clay. Av. VTH. 6. ij., Tklt. Sam. 

VI. y. to. y.j Vaj. Sara. XX. Bf, Ait. Bia. I. ti, 3 . 

±1. A wooden dish. Sat. Bet. II. j.j.A 

id. Up^/rfaffitair/-^ chueniog stick. Beb, Up. VT. j. ij. 

17. epp usually of clay. Tait. Bia. 1 . ;. 4. Sat. Bia. V. 1.4.11. 

a 3 . A water jar which waa bulled in tbe gtound. Sat. Bra. HI. 

9 . ak. 

59. PariJ^ja —An iiistnimcnc to lift fhe kettle sIT the fire. Saf. Era. XIV. 

I. Ju II ck. 




CniPTfiR in 

FOOD AND DRINKS 


(Soo B.Cr TO 50& B.C.) 

In this chapter aji atiejupt has been made to malic a survey 
o£ the food habits of Indians during the period Gn 9 oo B,C, tp 
C. joo B.C. But the chapter has been divided into two fiectiona, 
one describing the picture as presented by the Sutra literaente and 
the oflicx by early Buddhist and Jain ’wotbsn Jt ncccsiaty be¬ 
cause tile audiors of Sutra [itcraturc bad diffetent ideajs iji respect 
of food and occupied a diiFcient region fifcjn that of the Bud¬ 
dhists or fhc Jains. The Sutras represent the BralimauicaJ point 
of view. In the Buddhist and Jain ’H'orks tve liave a tiadition 
which is nOn-Btahtnanical if not exactly Kaatriya as contended by 
Fargiter and tome other writcis. 

SECTION I (THE SCTE-^S) 

Ceileals and Pulses 


Ctf the food grains hadey and rice continued to be the 
most ijnportatit. The daily offerings to the gods consisted of 
badey from the barley harvest rill the dee harvest and of rice 
from the rice harvest till the badey liarvcst> An inferior variety 
of barky is also mentioned in addition to common batley.® 


' inj#r \ 

fiiudh- Or. Sll II. Ij. £i. 


'TTiT 1 




GobhiH Gr. I. 4. 

^ 5!^ t 

Kba^ita C-t- Su, 1, f.4^. 

^ JfflFfl—Pipini Vr 1.7., V. I. j., Ap. Dh. Sn. li. 7. li. a. Aav. Gr. 
Sv. I- ij-j, Mamva Cr. Su. 1 . Ii.i, Gc-bhr Gr, Su. H. KbadiLH Gt- Su, 

1. j. ip. 

(ioferjor Tiiicty of backy) PSfimi IV. i. 43. 

The oJ J ptttpfliitionS of baiky wets in cammon uec ; — 

Di^a^ (Parched barky giaios) Asv. Sr. Su. U. VT, B, Asv. Gr, Suk 
IL i.fi,, l.7i Gobh. Gr. Su. III. 3.6, Vae. Dh, So, XTV. J7. 
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Some flew ptcpaiiiiona are jiienttMed by PtninL Barley 
gruel {Yiivs^fi) was a faTouritc food of the people residing in the 
Alwar-BikaflcT region.^ It bad two varieties one of wltich was 
licked and the other was druflk.^ Y^ka was ptc|faiicd by 
poujidiug barley with pestle and moctar to temovc the chaff arid 
then boiljflg tbe pearl gtain in water or rotlk.* Wheat Itad not 
yet become very popular as it is not mcntiooied in the Sflttas. 

Besides barley, rice seema ro be commoiv. A fine variety 
of rice, is distinguished from tbe ordinary vaoety Vrihir^' 
These tw^o varieties had many subkindsHnini mentions two 
fine varieties one of wliich ripened in sincy days and the ochei 
was grown on the banka of the river Devika^’’ Boiled rice was 
taken with cutds^ honey, meat and milk. It was also cooked 
with pulses.^ Parched jgoe, Ap^pa^ Kra^ta and ?htq- 


Ksrsmbha (Parched badey flout ivith tlacifletl liuctcr or curda) As^'. 
Str So- U. VI. Sj Gobh. Gt. Su. U. fi., Ap. Dh. Sur-I, j- 17- ijnYflSi Dh- 
Sii. XlV. i 7 . 

SflkiH (Pirchtd baritv Pinicii VL j. jj, Ap. Dh. Sh, I, j, 17. 
GoLh. Gi. Sq. 111 . 7. VflB. Db. Sa. XIV.^ ^7. 

^ Pan ini IV. AiV. Sf. Su, IL j, Ciobh. Ge. StL I. 7.10. 

/a/air—Alwar-^ltiDcc RcgLoji {PSpini (H)^ p. lit)- 
® VfjriJk^ (Pioini V 4 a.7.) was ^ vatiety while whs th« 

one which waj licked, betauseit the fftigcts' ends. (Piiiini lU. a.$4^. 

“ Pfl.nird IV. j.aj. 

* Panini Vr 4,1, Xi/jf WSJ grown in wintet while bV;W w#s giowo in 
autumn. See Chapter V (7). 

Rice WBE probably tbe Stspl* food ttain in the BuUth aS it wus espotted 
to Babylon io the ^th ccniuEy fi.C. Tbe Greek woid for riec Oi^t Sb fiom the 
Tamil word jdnV/. T. R. Seshfl lyengat—The Ancient DciTidJanSj p. ij6 
®Kh. Gr- Su- I. J. i5, Gohb. Gr. Su. II. 9.^, Ap. Dfl. bu. II. -}.i 6 . 3 .r, 
Agv. Gf. Su. I. i].j.i Eaudhr Gr, Su, H. fi.ai, Msihv. Gr. Su, I. aJ.i- 
It is not white wthtu bulked acDOEl i ug to the Bh&viptatlia. 

® was black rice {Katya. St- Su. XV. 5.14.) 

was a fine variety (Pltiini Vl. 

(ted rice) (PH^ini III. 1.4B)- 
. Yaiiaia —A VBrJcly of rice (PanioL V. 4.3.) 

^ —^Pinini V. 1.5*. 


^^r?rnTir(i 




Pi^Unj ^11’ 3' 3 ^’ 

^ OdtWB —AbVh be. Stt. n, 3, Baudb. Gr. Su. II. j.j, Pittiui IV. 4.67, 
BJiaA/a (boiled rift)—Pinifti IV. 4. 10, 


Eaudh, Gi. Su. 1. s.a. 
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Teiy popuJac.' Probably cakes made of powdered 
lice were called Fiftnkas? Some inferior cereals such as wild 

Rjce ciktn widi curds, hniwy oE ckiificd butter 

^ *T^ ^ddif^r^lk fiTrr srrairf^ i 

Baudh. Gr. Su, II- 

* Abv, Cr. 3 u. Ir 14-4r 

¥.-!rran^ar!a milt) and (with pulsc^ 

Haudb, Gr, Sa. II. 

(dee cooked with me&t) PHninL lY, 

^ (fried dcfi gmins) wete used aE die tlwe of jDacdage iti, die Sllria 
^^"™*'MsnaT. Ge. Sii^ I, ii.ii* Gobh, Gr, Su. TO^ J,G, Biiudh. Gr, 3 u. I. 

1. lSr34r _ 

ilpjfTFgr S|i-jWFTCfV^J PdVll-JIHHHRl I 

" BawJh, Gi. Su. r, 4.1 

5^5 !Tr 5 r^ wwr t 

' ^ Khadir Gi, Su, I. ^.ip, 

iTT^; Tmi: YfwR S«rr *tis( 7 ii r+i .,.. 


r: I ^ 'iw I 

A^V, Sc. Su. Hr €lHr 

Paichcd dec Roue (Msnfiya) was takcu with airda, botvi^aswl water 
(PaginiVI. j,Gq)i 

'rni?! > 

Ast. Gt, Su, H, J.Jh 

,^^*^u^PSli>in5 ilso mentluns in whith wheijt flour fried^ in 

clarified butter nod mivcd with SU{iai whs used aa stuffing ap/ipap)- 

Pamni IV. 4.sjj. Kh. Gir Su, nl. ip- ^ 

?T|^ 'TUrff I ^KTnWKiyrrj' 1 I 

AiT. Ge. Su, II, 4 '4'- 

Vaa. Dh, Su. XiV, ip, 

PpliiKka 

mw'r*rwflaj#r't.iiR -ifltTdi i 

Biudh. Gc, Su, I, 16, 


Ap, Db, Su. I, jri 7 'i 9 ‘ 
J(7-jisr(T—(Preparation of rice and Msainum) 

It waa given tn a bartcf, Gobh, Gi, Su. lI. 4,4- 

fltf’C ' ^ C TV 

Cojniiientitot on Kh. Ge, Su. II, ^.r 7 ^ 

■ fftfl ^iRrar^ i „ „ 

Gobh, Gr. Su. II. p, 7 , 

Pgrf)^'a~^Ayr. Sr, Su, n, 6 ,B, 

ud'fiidi'iitrd 5fiT?fEniwinfifnr i 

^ Ap. Sr. Su, I. ij.4. 


Patjinl IVd 147 . 
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rice jind Syd/adka) ’were eaten by fbreiLers.* 

Of tie pulses besides Afuj^s and (hcusegrun) 

had come into u&e.^ Of^thc |juJ$c pKjsaiJtions the most com- 
jnon was a soup (Si^a)^ SmaJl round cakes {Vatn&t) wccc aleo 
prepared.® oontinued to be eaten by poor people and 

ascetics.* 

Dairy Products 

Besides food grains cow’s miJk and its products were m 
common useA Co’ws as noWs were milked in the morning and 


* Pf(pinic iMcli:) tiauE. DSi. Sa. XVII. j. 

IVwSi'jT—PScjini Illr j .4^. 

.tyds/dJka —C^bh, Gt. Su. III. 7.1!^ Bauidhr Gr. Sefla Su. I. 16.17. 
*■ M^fs —Pjinini Y. i.7i V. 2.4, GdEA- Gr, Sa, II. 6.d. 

Jn a — 

^ j 3 jTfw sir^ i 

Ap. Dh. Su. ir, 

Iff t>f iintsMft 




1^.17. 


Ast. Gi. Su. L ij.j.. 

Iter TrrEtfiiW“iirniirtPT'jiT*r5'i ^ tufw 

Baudh. Gxr Su. I. 1^.37. 
F&Ojni IV. 4.1s, Pin. Gr, &11. L 11.4, Biudb Gf’ Scs? Su. I. 

—Btudb Gi. Se?a Su. I. 16,17. 

Kxkfi^—lti ’MB avoidinl hj a o-an ubscrvitig a vow (Ap. Dh. Su. 
II. S,i 5 ,J,> , 

jdtfAiii?—Baudh. Gr. Sc^a Su. 1 . 16117. 

* VI. i..ii8- 

VstaAa —(iiuill iftuftd bnUs prefaretl with pulse*). 
wn ifTtFff dft qm-fluwfN' ^dq^r 1 

Vflfl. Dh. Su. XIV. 13. 

* —(GhuRtirl ia Hindi) (sonw; iiifcrloc grtin h&Hcd with * little 
water. and cdl) Paidfli Y. a. 85. 

^ GdW or (P 5 Ejln 3 JV. i.ifio), 

Pajai {Milk)-^lih- Ge. Su. I. y-io- Efludh. Gi. Su. L i-?. 

PdiiiW (curds)—Gobh. Gr, Su. L 7.ao, Baudb. Gt. Su. I. i.7., Mv. 
Gr. Su. IV, J i 3 Ej. 

iVtfWDl/lfiS—iButter) Ap. Gi. Sn. I. Tj.5. 

^ pTi ^ i iH tTbrqpt iT«PTranrr Sntwpn^ni 

^'HTsfptmrraTwfh i ^ , 

Ap. St. Su. I. jiT.s. ^ 

(butter churned fium the culcb o£ prerSpus day'i ttuBt) 

J^tfJlA^Clafificd buttce) lodbiiK seem to be fond oi 
mlied with ulaEidsd buOer. 
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in the evening.! Milk of a pregnant ctiv, a cOW in heat, 
and one whicli. suckled the calf of another waa^forbid- 
dcn. Jieastings "v^'ete as before not taken for the brat ten 
daySr® Besides^' milk-rice which continued to be popular^ a 
favourite preparation of curds was psyajya. Some fragrant spices 
and crystal sugar were used in its” preparation^^ Preparations 
mixed with ghee seem to have been gready relished.^ 

Meat Diet 

The writers of die Sutras consider it meritorious to kill 
an ox ot a goat to feed a distitigmslied giicstr!^ Flesh of various 

g NT# ?vr:r[M'4i 

WT: I 

Ap. Dh. Su, Hr B.l9rI7nBr 
TRttftT tftlTTSi''EftqTtf ^ =Tl5n^ I 

Ap. DH. Su. IL 7.Uj.i4. 
Gobh. Gr. Su. (J.m. Asv. Gr. Su. IV, irtj, Baudh. Gi. Su. I. 
n, 1.7. i.i^n 

! rTT? ulPTim ^ "sfittofr 1 

Se. Su. IV. i.jB. 

5Tnrr:i 

Ap. Dh. Swr 1 . Jh 17- 

Cf- Baudh. Dh. Su, I. j.**' S"!*i Gaut. Dh. Su. XVJl. Vaj. Dh. 
Sw. XIV. 

(trrilk ciccj—Kh. Gr. Su. IIL a.jS, IV. a.iBj, MaoRV. Gt. Su. 

1. 9.1ir 

PrfoJ^B nnsauS 1 naLiLurc of curds and chuEiAd buttci in thic pAiiod. 

Asv. Gr. Su, IV. MJ. 

—Asv. Si. Su. VI. 6. Sec F.D.A.I., p. 161 
iScep. 37, t o. i- 

‘ PiH>ini ilsn tefetu to meat in IV. 4.5 5 and IV. He calEs a guest 

ijt. a pccson foe whom a «ow was Vilkd (HI. 4.73). Roasted CUAit was 
eaten {Ss^a rVr i- 17). 

Frnrtffi TiT^ irqfff I 

Asv. Gti Su. L ai.sS. 

^t?^^T<Trati'4tprtrr 1 ?T?raft fqcer^f \ 

Baudh. Gr. Su. I. 2. IJ-J4' 

m^lfq TI^FTR ^ ^!^5qTiT ^fiqTWth 5T *(^IW HT 

eii fq-diki I 

Vas. Dh. Su. IV. 

Cf. Ssinkhr Gr.Sur U. Xj.a^ Ap.Dh.Su. U. 3.74, Baudh. Gr- Su- 1 , 
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bitds is pKKiibcd even £ot a child at the time of its first feediagd 
Mi^t prepaiatbns were common in a but if one could not 

afford meat one was allowed to esc vegetables^* Many animals 
cootjjmed to be billed at sacrifices and their meat was paicaktn 
by thfi saciificets,^ The archaeological evidence also shows that 
hcLtiiiped buHj btifialo, and sheep were slaughtered for food.* 
Tht notion of clean and unclean meat waa wcil developed 
in tlic SCitras. It is laid down thit one should nor take meat 
which has been cut with a swoid.*^ Eating Hesh of a dog^ a 
man, a village cock, a boat and a carnivorous animal is consi- 

' ^T^sTffnjti'riTfq' I 5frPif'^^R3|iififw i 

I i u^rtftpri >btt 

tprfir gift ?n5nTnft;Tgwnfftr rrift wng’^i t 

piiaglani Gn Su, L 

I (rffot; i^a^y+rmi Sl-HWi'ni 

finsiTPr srr?i4tj vvFfhrw stfej^n,...., ^1% i 

-AjVr Gt, £(tl Ir 

^ Ri^?r(kfg WTi t rtdWIJtvWh 1 

Ap. Dh. Sur n. Snl^i lS-19. 

sftfh: t i 

Ap. Dh. Sli. ll. 

7nTTmf <l^4 TM Vf ITtim (Ttsif- 

InTtW I 


Ap- Dh. Sq. it. 7.tv !:■>■, 



I eft^t^mr ^‘Tk-ri i 

Baudhh Gf- 5u. II. is.jj-j4 

!r?T enT^ ^ I 

quri^ 'rerrluTPr i 

Dh. Su. XL 

rffij u^FT u^a^fssrirfT i 

Biud]i. Gr. Su. U. lirij.- 

arT^TTifra >iTmmPTt1%i 

BiCilh- Gc. Sj. IL 7,4. 

tnsj zf[g I 

Bnudh. Gf. Su. I[- 7.i(j. 

Cf. Kh, Gc- Su. ill. 4 j Gobh- Gn Su- ni. ru.id-, B 4 udh. Gi. Su. 
II- ii.jIl, Hiian. Gr. Eu- IL ij-.!. ValbhanHafl. IV. A)v, Gr- Su- JVh 
^.TO j Sfusfch- Sr. Su- IV. 17.V, ij.r. 

* Ere^vaticjns at Ilsitic»p«i (i^jo-ji) ADcIctit India. No. la andB[- 
(1354 aijd 19J 5) by Sri B. fi. LaL, pp. i tj-i 17. 

^ fe+fiq-iTlkbl fltff I 

Ap. Dh, Su, L 
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dcfcd a sinr^ The tncat of ojie hoofed animals, of camels, of 
of village pigs, locasK, of cattle, of anitnals havjrig a double 
ro'w of teeth Of cuccsaive hair oi of those which have po hair and 
eating of fi&h was forbidden.^ 

But in tiroes of distress even undcan meat was permitted 
if Only to save life. The general feeling of the time about meat 
eating seems to he that it should be used jn extending hospitality 
to gucsESj Eis offering to gods inU manes but animals should not 
he killed otherwise.^ h^o doubt on these occasions the house¬ 
holders partook of the meat preparations, and of these occasions 
there Were many, 

Swzets 

Honey was citcndvoly used in mancy cetemonles in the 
Sutta period,^ and w[is invariably used in welcoming guests, 
the common preparation u^ed for the purpose being a mixture 
of honey with cuds or ghee Its use was not 


^sr^Tr»T<fMi I ^fTl n ^ ^ y i i i 

Ap. Dh. Su. I. 7. itr 

ti'-d 'TaT5f; I 
Vis. Dh. Sii, XXTii JJ. 


ti^trtrr^ I 5^5^ P ! i^^ r°if 4 j^ \ i TfisaRi; \ 1 

Apr Dhr SUr I, 


^ I V fh^F^p^t^fTsrrnrTi 1 ^1^ *11 ti- 




fki^vruTr^TW 
imr- 


Vaa. Dh. Su. XIV: j^y■•y^^ 
Cf. Baedh. Dh. Su. I. jria.j., Gflut. Dh. .Su. XYJl. 


® ni^ BT !rii IT 1 

eT 4 T'n!T^ ft?!nTnnT^cinRh=[T^T; 1 

Vas. Dhr £u. IV. G. 

Of. Vifaa Dh. Su. TV. G, ^lath. Gr. Sv. II. iG. 1. 

* Ap. Dh. Sur 1 .4.G., Maoav. Gr. Su. 1 . t. ii.. BjLudh, Gr. S'U, I. j.1^-14, 
Pataik. Gr. Su. IT. j.iij Gdbh, Gr. Su. TTI. 117.1^-15, 
lT«qWiT I 


Asv. Gtr Su. I. aXr^r 
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flilowed to die studcJtrt? tven in cKis period.^ 

Besides horicy anotKer souEce of aweet ingredients was 
sugarcane,^ inspisaited juice of angarcanc boiled to thick 

eojisistenicy (Fbdxitd) and probably sugar i*rcK prepared frojn 
it.® Of new sweet ptcpaiacLons Pdklfi wia prepared wifh sesamum 
and or sugar' and Sadijai^ with wheat flour fried in cladded 
butter^ and miicd with milk and Sometimes csudamoHl^ 

pepper and ginger were added to make it more tasteful^- Ears 
of barley or wheat were patched and beaten with a pestle and 
after being cleaned were mbied with to make 
Sweets called M^doAd and Nafrd^tdifdrtti arc also men- 

lioncd/ 


Saits and Spices 

Foe die purposes of seasoning food in addition to salt’ soiue 
other spices such as long pepper, black pepper and asafoetida 
wtK used,® Saline prepararions "weie not allowed to scudents, 


^ Tf M 14 I 


MflMva. Gr. Su. I- i-i*- 


tFr^mOT^ft ?wi 

*« ' 

Cf. BswJh- Gi. Su. I. 


ICh. C 5 i.Su. II. ^.3 1- 
Fatas. Gr. Su. U. v n. Gohh. Gt, Stl 


" Sujarcaric plirttatLcmi mctitioacdr Piaiui VIU, 4-J h 

* Fin- IV. ^.]Ojh Baiidh. Gi. Sd. I. i*r3i. 

—(InapiBsiKd juice of lUgifcane bcMlcd U> ddeb coMisiciicSf) 
Ap. Db. Su. I. )-i7-3 9' 

* The old piepiritiona in cominon ujc were : 

AjiApi^Stc. p. jfi, fr D, T above 

See p. j6, fi n. I Bborac 

P^rs —'See p. jSj f. n, T above 

PJii/s'-Paa. Vl. irij]. 

ymijAw—Cirma in Hindi (Pin. Ill. j..ijO . . 

* menticjKd ni tlie in Pinnii. 

* MiiU-v. Gfr Sn, IIl 6.4. r 


’ wsa^i ‘rra^tpri 1 


Vaa. Db. Sn, XVU. 49. 


^PrbpflJl —(Lour ptppeO Ap. Db, Su. 1 . 7.1J. 

It Taa c3£pDEtcJ fcotn Scwrtb Ijiflia froJ^i the cirliSSf^ nnofis. 

Tbv GMck word peptti ii tnkcn f^oni the Dinvidiao woed 
—(black peppci) Ap. Db- Su. 1 .7.11. 

focudi) Gflvt. Db. Su. XVIL 3^-3j. ^■ 

T be cufOHion words for acasoninB were l^JSfaKV find VjdpuM. 






Pip, TV- 4. rfi. 

Gobb, Gr, Sn. IV- 4,^0. 
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widows and to a newly iTurried couple for thiec nights A 
Oils and Oilseeds 

I Sesamum was the most important oil seed* used in SrSddha 
and other ceremonies.® Its oil was regarded as a substitute for 
clarified butter.* Apastamba lays down that a person should 
avoid oil cakes when observing a vow.® We find mustard men¬ 
tioned; perhaps its oil may also have been used.® 

Fruits and Vegetables 


The SQttas do not mention the names of many fruits but 
fruits foimcd an essential part of the diet of the Aryans.’ Be¬ 
sides the three varieties of jujube,® udumbara fruit (Indian fig) 
and Saphaka (trapabispinosa) were the common edible ftuits® 
but Panini also mentions rose apple (JambuY^ anti mango.^’ 


* StHdnttt — 

^ mr qfit wirtm ^ i 

Maniva. Gr. Sa. L i.ir. 

Widwj— 

WTIT ^ »T*»T!n I 

Vas. Dh. Sa. XVH. 49. 

N<r*^ mrnrritd 

frnv sufrtrwt i 

Kh. Gr. Stt. I. 4.9. 

ttw iniTgsnuT 330^ istrit^ur i 

Maoav. Gr. Su. I. r.xi. 

* Puiiai V. 1.7, V. t.4. 

* Ap. Dh. Su. II. 7. 16.11, Gobb. Gr, Sa. 11 . 0.6, L 7.10, baudh. Gr. 
Su. IL 11.11, Asv. Gr. So. L tf.j, fiaudh. Gr. Sesa Su. I. i6-i7, Buadh. Gr. 
So. n. 1.64. 

yihiwfbr Pign i fi ri 

Asv. Gr. Su. I. ly.j. 

JiRr trut Jifir ^ffTsTTitr, jRrrt trtnbrTJr i 
^ Baudb. Gr. Su. IT. 1.64. 

* # 7 >frafiTflr s«r*rTr«T.-1 inn% ^^rflirrfVftri 

Ap. Dh. Su. II. 8.19. 18-19. 

*Ap. Dh. Su. IL 8.18.1. 

*Sankh. Sr. Su. IV. ij.8, Biudh. Gr. Su. U. 1.17. 

’ VSJIT. 4 I «nnfT 5 ^ | 

Asv. Sr. Su. U. VI. 8.8. 

Sr. Su. XV. lo.ii 

* UJiimiwa —Sookh. Gr. Su. I. 21.8. 

Saphaka —Ap Sr. Su. IX. 14.14. 

apple) Panini IV. j. i6j. 

“ .< 4 nr/vr- 4 manj{c>). Pan. VIII. 4.J, Ap. Dh. Su. I. 7.20.3. 

Unripe fruits were called Satau {Kvi, Gr. Su. 1 . 12. 4.) 
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Leafy vegetables' were eaten and some of them were cooked. 
Some roots such as radish and ginger, which aid digestion were 
munched after meals.^ Garlic, onions and leeks were avoided 
by respecable people.* 

Intoxicating Drinks 

Drinking was common in the days of P^ini as he mentions 
words meaning a vintner, a distillery and liquor.' The ingre¬ 
dients were first formed into a ferment. When the fermentation 
was complete the ingredients were called AsaiyaJ^ The sediment 
which was left after distillation was called From the 

Sutras we learn that strong liquor was served to the guests when 
a person entered a new house,’ it was served to women when a 
bride arrived at the bridegroom’s place* and it was 8er%'ed to the 
wives of forefathers in the Anvaj^akya rite.® Women who per¬ 
formed a dance at the time of marriage were also served Sitrd}^ 

But the evil effects of drinking were not unknown to the 
authors of the Dharmasutras." They regard drinking as a 
heinous crime, and forbid the use of liquors particularly for Brah- 
manas and students.'* 

funcooked leafy vcMublea^—Ap. Dh. Su. I. 5.17-19. 

—(cooked ycgetablea) P&piiU IV. 1.4a. 

StSpa (cooked vegetables) Pan. IV. 4. 67. 

• —(Di^sdve toots) Plnini III. 4.47. 

Ap. Dh. Su. 1 . ). 17. 26. 

• .^«)(ijffA«--(Vlntner) Pimni IV. 3.76. 

Atiin —(diaciUeiy) Papini V. a.iia. 

A SQtia refers to people who could even take the sediment of liquor. 

^wPnrfir i 

Pipini. I. 4.66. 

AiaJya —Pioini 111 . i. loo. 

Sari —Paoini II. 4.a5. 

•Pinini HI. 1.126, 

•Pioini IIL 1.117. 

» Paras. Gr. Su, III. 4.9. 

• Sankh. Gt. Su. I. ii.j. 

• rfhRPW I I 

Aav. Gr. Su. 11 . ).6-7. 

Cf. Parask. Gr. Su. m. 5.11. 

’•Aav. Gr. Su. 11 . }.). Sankh. Gr.Su. I. 11. j. 

“tp# 

Ap. Dh. Su. I. 3.17.11. 

Cf. Vas. Dh. Su. I. 20'. 

“ JTef iTfR; I 

Cf, Ap. Dh. Su. I. 7.21.8. 


Glut. Dh. Su. n. 23. 
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Besides Surd^ whidi was generally prepared with barley 
Of dee flour there were some other intoxicating drinks. Ktld/a 
was a sweet drink prepared from cereals.® In the preparation 
of Mdsora a mixture of a mess of rice or Sydmika with some 
spices was allowed to ferment for three days. This mixture was 
purified with tlic hdp of a filter and then used as a beverage.® 
A spiced liquor Maiuya prepared with Guda or sugar had also come 
into use.* Wme imported from Kapiri (north of Kabul) was 
known as Kipiiiyani,* Paijdni refers to two other varieties of 
wines Kdlikd and Avaddtihd.* 

Soma juice continued to be used in Stauta ritual but is not 
mentioned in the domestic rites.® This probably means that it 
was no longer a common drink. The scarcity of the plant may 
have been one of the reasons as Addra a substitute is mentioned 
in the Ap. St. Su. XIV. a4. 12-13. Parisrtda was another 
beverage.® Some decoctions (Ka^dya) of rice meal and flowers 
were also used as intoxicating beverages.® 

It appears from the Gautama Dl^ma Sfltra that the Brih- 
marias were prohibited ftom drinking any kind of intoxicating 
drinks.'® The K^atriyas and Vai^yas could, however, liquors f 
prepared from honey, madbSka flowers and Gu^a but not spiritu-j 
ous liquors distilled from flour." 

' Ap. Dh. S«. L 7.11.8, 1 , j.17.il. Gaut. Dh. Su. II. 15, Vas. Dh. Su. 

I. ao. 


. . •^P' 5 *i 7 *i*» 

»rr|55iTHr4i«<i/^ivin: 1 

„ ^ _ Mahldhara on Vaj.' Sam. XIX. 14. 

^ fkeinftr ?RTTHT»( 

: E o tpii wras^ hrenr frwifh r 

._ c- Kitya. Sr. Su. XIX. i. ao-ai, 

•srjfnk 

r-e ^ c .. Wnini VI. 1.70, 

Cf. Mana v. Gr. Su. U. 14, 28. 

UCT I 

Pinini IV. 2. 99. 

• PiniDi V. 4.}. 

' Kltya Sr. Su. XIV. i. 14. 

JpWni V?...o, ■■■ '»• '• »“• (-»)• 

‘•Gaut, Dh. Su. n. 21. 

Ct. Kach. Sam. XIL 12. 

“ History of Dhannaiastra VoL IL Pan II, p. 795—Kane. 
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Drinking water and other Beverages 
Apastamba lays down that it is the duty of the householder 
and liis wife to see that the water vessels in the house are never 
empty.^ This shows the importance which was attached to 
drinking water in this period. It was purified in a filter before 
use.* Waters firam rivers and reservoirs • having sweet smell, 
colour and taste were probably considered good for drinking. 

The Art op Cooking 

The art of cooking* was well developed. This is clear 
from the fact that die various stages in the preparation of StfidU- 
pdka (boiled rice fit for offering) arc described in detail. Rice 
grains were washed by sprinkling water over them, husking tliem.^ 
They were then cooked with clarified butter. The preparation of 
PtiroddJa, Apupa^ stuffed ApUpas^ Krsara and SamjMa shows great 
skill in culinary art. An idea of the size of Pure^’a can be had 
from the fact that it is stated that four cups of ground grains were 
requited to make one cake.® Cooks were sometimes called 
according to the qu^tity of food stuff they handled.* A dis¬ 
tinction has also been made between solid {Biakjya) and liquid 
food.’ Meat, pulse soOp and vegetables arc regarded as solid 
foods. Some food stuffs such as clarified butter and sesame 


‘Ap. Dh. Su. n. 1.1.15. 

* ^trw»nr «rdt 

Katy. Sr. Su. XIX. 1.11. 

* PaJkti —Plnifli III. 3.95. 

* .iprsjtl: WT?|[ I 

Arv- Gt. Su. IT. 1.4-5. 


Cf. Aav. Gr. Su. II. 3x9. 

Ap. Sr. Su. I. 13.4. 


* «t««M I Idlfli-llffTWm I 

2 ‘* 1 1 ^ I 


Plnini. V. 1.33. 
PaiiiiU V. 1.53. 
Piijini Vn. 3.69. 
Pinini 11 . 1.33. 


IV- x.io- 

Also see India in, Plpini (H), pp. *13-116. 
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were mixed for different dishes.^ Fried wheat flour was used 
as a stuffing and salt and curds were mixed witli food prepara¬ 
tions.* 

Some of the common cooking implements were a cooking 
pot {sibili), a ladle {Srtm), and a spoon {Darvi)} Cups (Sardva) 
were used for measuring food stuffs and a grind-stone and a 
nvortar were regarded as very important.* Vessels of copper, 
iron and stone were in common use besides earthenware. Some¬ 
times gold vessels and those made of wood were also used.*^ 
A piece of broken jar {kapdJa) was used for baking cakes.* The 
omentum of a victim was grilled in a vessel {yapdirapafu) and 
meat was toasted on spits (JirdtyaJeld). An earthen utensil was 
used only once. If it had to be used again it was fired afresh. 
Metallic utensils were cleaned with ashes and wooden ones by 
scraping.’ 

Rules of Diet and Etiquette 


In the SQtras hospitality becomes one of tire five daily 
duties of a householder.* It is considered improper for an Arya 


I 


Paoioi VL 2.128. 
Pinini rv, 4.2J. 
Piijini rv. 4.24. 


I 

Pinini IV. 4.25. 

* StJM—Avr. Gr. Su. IL 1.3. 

Smm —Gobb. Gi. Su. I. 3.19. 

CtmAia —Maiav. Gt. So. I. 9.6. 

Gobh. Gi. Su. I. 3.19. 

UifcM—(fryingpan) Psnini IV. 2.17, 

(winnowing baikcc) Gobh. Gr. Su. IH. 7.9. 

—^Abv, Gt. Su, I. 13J. 

UImUmU (mortar)—Gobh. Su. III. 7.8. 

‘Asv. Gt. Su. I. 15.1, IV. 3.19, Ap. Db. Su. I. 5.17. 0-12 Baudh. Gt. 
Su. n. 1.7, Sankh. Gr. So. 1 . 24.3. 


Manav. Gr. Su. I. 9.6. 

•Gobh. Gr. Su. III. 7.7., Kh. Gr. Su. III. 3.30. Aav. Gt. Su. II. 1.3. 

’ iPTnit^ jpjR Tflfh?ran( i emfrflf i snicn^ i PtFst- 


Ap. IM». Su. L J.17. 9-12. 

* The 6vc daily dutiea of a booseboldet were prayer to God (Br^ima- 
jy*), offictiaga to gods {Du^/U), offermga to the apixitt of the deccajcd 
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to take his meals without offetmg food to gods, Biihmanas and 
gucstsA A preceptor, a sacrificial priest, the father-in-law and 
a king were considered specially deserving of hospitality* but 
even a SOdra guest was to be provided with food. Besides gods, 
Brahmapas and guests a householder was expected to set apart 
some food for small creatures.* New com was not eaten with¬ 
out making offerings in fire.* 

Besides hospitality much etnpltasis was laid on purity of 
food. Both in the morning and in the evening every respectable 
person was expected to take his meals after cleaning his 

hands, feet and mouth,® The Stidras were expected to shave 
their hair and beard, pare their nails and bathe before being per¬ 
mitted to cook food for the liigher castes.* Grain was well 


{PitiyajHa), hospittlity to the guest* and offering* to animals and 

birds 

Asv. Gt. Su. n, m. i-j. 1-1, Pans. Gr. So. VI. 1.4.1. 

Kh, Gr. Su. I. 5.J9. 

^ ft ’ll 1 1 

Ap. Dh. Su, n. 4.8. )-). 

Cf. Glut, Dh. Su. XVn. 19, Baudh, Dh. Su. 11 . j-i-iS. 
inr tni*? ^ j 

Ap. Dh. Su. n, 4.8. 7-9. 

qwrf *TT^: w^nff TPir RT FTTgw. Rrft ^- 

firWrlh I . ^ c T ^ 

Baudh. Gr. Su. I. 2.6j. 

Ap. Db. Su. IL a.3.11. 

srqfinrtnnmnrsnitr 

Biudh. Gf. Su. I. 10.11. 

CT, Kh. Gf. Su. I.j. 11-13. 

Asv. Sr. Su. II. 9. 

* ‘Trftnrtf srsTTW.anttaft 1 

Ap, Dh, Su. n. 8,19.1. 

airt: 1 iTl^*rrttfitni*iinid^ i 

Gobh. Gr. Su. III. 1. 8-9. 

HiTcftsf^r ft: I 

Ap. Dh. Su. I. 3.16.9. 

• Ap. Dh. Su. n. 23. 1-^. 
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washed before being cooked ^ Food srtideE which had atnod 
Qveniighii which bad turned sour or wliich were cooked twice 
were regarded as ujiflt for food^^ fHobabJy because they were 
considered unhygienic. But ardclcsj which did not get spoilt 
such as toMted rice grains, porridge prepared with curds, toasred 
barley^ gtoacs, vegetables, mcat^ flour, rnilk p,(cpatati[>niSj root^, 
fruits and bechs could be eaten ewen. the next day,“ To main¬ 
tain purity of food it was laid down that One should not eat 
flavoured or prepared food bought fcoto the market^ but raw 
meat, honey, salt* oil or clarified butter could be bought from 
the market. It is also kid down tliat one should use unclean 
oil and ghee after purifying them with the addition of watcr.^ 
One is also .advised not to eat that food in which tlicte is a hair 
ot any odicr unclean substance, which lias been touched by an 
unclean Substance, in which one finds an insect Jiving on impure 
substance, cxctement ot limbs of a mouscr Food touched by 
foot, the hem of a garment, a dog or those persons who are not 
allowed to eat from ooe^s utensils, brought in the hem of a gar¬ 
ment or brought by i maid servant or brought at night was also 
to be avoided.® Even fond brought through a back door fs 
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prohibited.^ Food which was smelt by hinTiati bekigis and 
impure animalE such as cits was also avoided.^ 

But ideas of cleanliness appear to have been tempered with 
by sound cominonscnse. It was probably realised that it would 
be difficult to tlirow or discard food articles wheft prepared in 
bulk OIL the occasion of some religious cerentonks or mattiages 
even if they were touched by dogs or crows, So dte lawgivers 
picsctibc that such food articles could be used after removing 
the dehied portion and sprinkling water on the remainder. Even 
foodj left after a cat had eaten from it, .was regarded as pute,“ 
Vasijtha lays down that even stale food could be eiten after 
pouring over it curds or datified butter* 

It is laid down that one should leave otf eating if during bis 
meal he is touched by a Sf/dm. He should not dine with un¬ 
worthy people. It wns considered improper to dine with one 
who gives liis leavings to his pupils or gets up while otheta 
ate eating,^ But it waseuscomary for a wife to cat food left in 
her husband’s plate,* 

But soiiLe rigidity seems to have come with regard to the 
acceptance of food from various castes ^ for wlule some Jaw givers 
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of the period lay dovp that food offered by pcoplt of smy caste 
could be accepted, provided tlicy fijlloTf the laws ptesciihed for 
thcni.^ Odtere thought that idiis rule did not apply to a Slidm 
unless he was Food articles &uch as water, 

roots, mill;, curds, roasted j^raiu, sJuall fish, venison tutd vegetables 
offered by a membet of any caste could bu accepted.* Un- 
coohed and unflavouied boiled food could also be accepted.'^ 
Tn times of scarcity i Bmhmana could cat even the food offered 
by a Slldta but he is advised to leave the practice as soon as he 
obtains lawful livelihood.''' The food of a l^tdsman, a fam^et> 
an acquaintaitcc of the family, a batbet ot a family sejn^ant could, 
liDw^evcr, be eaten without any hesimtion.® Apa&rainba dearly 
allows Sudesi tn cook food ujidet the tupetvision of an Arya.^ 

It is also [aid dowm tliat food offered by an association, 
by a general invitation, by an artisan, by a person who lives by 
che use of atms, by those who let out lodgings, by a physician, 
a usurer, sltould not be taken.* Food served by a eunuch, tlie 
professional messenger of a king, a DrUbmajja wJio offers substan¬ 
ces uniit for a sacrifice, a spy, a. person who lias become a heimit 
witliout observk^ the proper laws, a Seamed BrShmseta ;whD 
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avoids everybody or who cats the food of anybody or who neg¬ 
lects the daily study of the Vedas and one whose wife is a Sudia 
should also be avoided.^ 

Jt is also laid down that a Brahraana student who has com¬ 
pleted his Vedic studies should > as a matter of ooutsc^ accept the 
food offered by a Brahmana. Such a student should not accept 
die food offered by members of any other castx:. 3f i person is 
observing a penance the student should accept food Only when the 
rites iK over.® 

Food supplied by a diunkenjuan, a mad man, a prisoner, 
he who katns the Voda from his son, a creditor who aits with 
his debtor hindering the fuliilmeiit of Iris duties and vice versa 
was also avoided,^ Food, touelied by a woman during her 
courses was, as before, considered hnpurc> Food of those 
fainiiies where a death had taken place was avoided for ten days 
as al&o of those where a woman bad not come out of her confinc- 
roeot elrarubcr after parturitinn or where a corpse lay joside the 
house,^ Food, according to Apastamba, touched by a high caste 
pcison, who was impure, codd be eaten but brought by an 
impure Sildra could not be eaten,*' 
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These hw givers give long lists □£ those Brllunanas \iBo 
sanctify the company of dineis and of those ^ho defile such com- 
pany^ In tlie first category are mentioned those peisons ivho 
comprehend the meaning of the Vedas^ students^ liberal donotSj 
and persoris who have attained the age of hundred year&r^ In 
the second category are persoits suffering from leprosy, baldmen, 
persons guilty of adultery, Brahmaijas follow the ptofession 
of arms and tire son of a Sfldra with a BrJlimana mother.^ 

The authors of the SC eras also lay down that one should not 
cat food which is given after reviling nor sliould one revile food 
while taking one^s meals,® Vsisi^tha Jiys down that one should 
praise food* show oate’fi delight at it and not find fault with it 
when it is served.* Baudhiyana also lays down that a person 
should, while taking food, Iteep himself free from lust, anger 
liaired, gticcd and perplexity,^ 

Another important rule whicli wc find in the Sutfas is tliat 
the food should suit the age and stage in life of a tnan. Tire 
food of children consisted of boiled tiee with curds, honty, clart- 
fied buttet or water. Some times they witc given some meat 
preparations,Students wctc advised not to take food which 
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wa& at a sacrifice pjolnbly because it consisted, of niieat 

ptcpaiations and excihiog dishes consiEtijig of pungent coodL- 
mentSi salt and honey.^ Ordinarily they ■‘were cipDctcd to go 
out for begging alms because, according to the anthoia of the 
Suttfls it made tliem liumbic. But tlicte was no restriction on the 
quantity of food a student should take .'® 

A houficholdcr is also advised to take two fiill meals con¬ 
sisting o£ fii mouthfuls so tliat he may be able to perform his 
Wotk cfficicndy.® Apastamba also allows paitaking of roots 
and ftuils between the two principal meals A newly married 
couple waSj as already stated,not allowed to uie pungent or saline 
food for three days after marriage.^ Wiien a householder per¬ 
formed a sacrifice he was expected to take only fast day food in 
wliich mcac sind other exciting food stuffs were avoided.^ He 
was cspcctcd to eat only once- in the afternoon and that too not 
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to satiety xv'hcn oLscnrijig a fast.^ 

Hctffljts gcncfaJly lived Upon looesj fruits, leaves, straws 
or gkiniiigs of com,^ They could iocludo clarified butter and 
curds Id thttr food, but oof stale food^ pungert condifoeiUSj 
saline piq^arations or mcac.^ J>lany aBcctics Subsisted only on 
milt and barley grueJ.’’ All the Sutias ky down tliaL the fotes- 
teis should ptaictisc modaraiion ij» foodr Tliey should only take 
as Diuch food as was necessary to uiaijitaiD Jife.^ 

We also find some rules of etiquette in the SGtras, It is 
laid down that one sliould eat sitting on a piece of ground wliich 
has been purified by the appUcatioo of cowdung etc. He should 
not eat in a boat or on a wooden platform.* It is prescribed 
that he shonld sit with his face towards die east or towards the 
south. But facing the south is not allowed if the diner’s mochej: 
is alive. ^ A person should have his sacred thread as also his 
upper gannent when taking his meals. * 

Some other rules of etiquette were th^t a person sliould 
not make a sound with Ins mouth, and should not speak while 
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taking I'ih meals.* BitiPg off pieces from a cake wirJi teecU* 
and drinking water standing or bcndling forward wccc aS&o con¬ 
sidered unmanncilj.^ Hating in the company of onc*s wife 
serving i^ts, salts and oondjjnencs in the laod wflie con- 
sidertd improper.® Declaring the qualities of food wag con¬ 
sidered unmannerly.^ In a patty one was not to begin eating 
before others and was not to leave the party while others weic 
taking food. All others yfere expected to abstain ftotn eating 
after anyone had left.’’ ^ 

Apastamba forbids the use of dark grains such as Mdsa 
beans jn a SrMdiia.® Eating gaclic, onions, musLiCOOm, turnips 
and fruit is also forbidden. The use of red aap flow¬ 

ing from incisions made in the bark of trees and of food prepara¬ 
tions which have tamed sour is inter dieted. 

It appears that geneialJy warm food fried in gbee was 
likedd'f Some people observed fasts while some were glut- 
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tcmsA The custom of feeding datncstic servants ucelns to have 
been common.^ Tlic Jeavings of food (jWw flidww) v?Dre 
perhiips given to sca-vengexs. food left In the veescl from which 
it was served {Msllak^ odmd) probably given to tlie barber 
and food Left behind in die cooking pot CKarp^ra osimd) to the 
cooJu ,* 

At the time of Up&nsyojss ectemony a common dinner was 
given to the playmates of the boy who was to be invested with 
Sacred thread.'* When a householder entered a new liouse 
people feasted thcraselves with liquor, ciirda, honey, ghee and 
barley preparations.'^ When a bride was brought to her hus¬ 
bands house some wotnen enjoyed i feast with food articles, 
vegetahies and liquor and pcffomied a dance. Giccn or ripe fmits 
were given as a present to the bride,® 

Jn connection with a Sraddha the Bralinca^as were informed 
two days befo^, reminded tlie nest day and again requested to 
grace the occasion on the actual day of the ceremony^ Vasi^tha 
lays down that the invitation should be cstended to three ascetics, 
□f three, householders who are well versed in Vedic studies, ate 
not very aged and do not follow fotbidden occupations. But 
Baudhayana prescribes tliat ordinarily two Erahmajias should be 
fed in a aacrifict and three in a Siaddha. They were made to sit 
on seats made of grass.^ The food preparations were generally 
tPiaed with ghee and included sesamum and mead. In the absence 
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of meat and ghee^ vegctatles and oil were used by poor people. 
But Apa&rapabi prohibits the qm of oil ciltej, ividc, meat, dark 
grains and food obtained from a Sudra.^ The tnstom of offet- 
jng a ball of flour to the manes seems to be vcjy old as it is 
mcntEouedi in tlic Nirukta and tiic Latyayana Sr, Su.“ 

Baudliayana mentiotis drinking liquot as a pecoliar custom 
of the Brahmanas in the noi^ and taking food cooked ovetnight 
and in the company of their wiYes> or uninitiated persons as a 
pccuiiar custom of the inhabEtants of the south,^ 

To Bum up, in the Stjtcas ticc occupies the aacne impottant 
place among the foodgrains 35 barley. Some flne preparations 
such as and were used. Of the pulses* besides 

Mdsa and Mudga, Ksiafiba, A 4 hski and gram had come into use, 
VatAkas and Var^ntits were aliiO prepared with pulses, Aryans 
Weace fully acquainted with the ptocess of making sugstcane pio- 
ducts in this period. Meat of animals* which were corsideJed 
unhygienic, was airoidcd, Pexhaps drinking was corumoji but 
Brahmanas avoided ail intoxicating drinks wlrilc the K^atriyas 
and VaiSyaa* only those prepared from cctcals. Much stress Wat 
laid cn the practice of the virtue of hospitality and purity of food- 
The notion of food getting deflied by contact with persoDs not 
leading virtuous lives or following, low professions was much 
developed 1(1 MadhyadeSa. 
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SECTION i (EAULY BUDDHIST AND jAiN WORKS) 

Ceheals and Puls PS 

In the Biididliiat arud Jain wocks food has been cla&aififid 
into four catfigtirics—soft food such as boiled iice, hard food 
such as loots and ftuics^ beverages and tclishaJbla articles.^ But* 
the food grains j paiticudsttly rice T^^as the staple food of the people 
in the norlh eastern Indja.^ Rice ’aras also ptoiddcd at the public 
rest houses.^ Both the varieties of rice Kr/i; (common variety) 
and Ssli (^nc vaticcy) tvete equally popuktA But it appears that 
SMi rice ’widi iis three jfarnoa'S varieties JLaktasMi, and 

MuhM^U was the favourite food of the ddt.® was 

cultivated in itagsudha and Is teconunended as the best food in 


I Digti (Iiakktiam Suttn). 

&nft food (BhojaDiya)' in the Buddhist ti?r>rks ioclLules bnilcd tioe 
i^ass'h boiicd miJtnite of baciiy and beans (iwwivJja'), paEcbed hailcy mca] 
(irfidw), mcflt and ftda ijmtihd) whiie Jiard food indudw 

mots* stalks, leaves doWcCs and fruit. 

(a) Via. IV, 5 )t, J, J, III. S 40 , }, 

(b) Vin. MahlvnggH VL iG* BJufeinu. ftd V. j.s* Bhiklihuni Pad IV 
iw. 

In :Im Jain works cha four catagorifiS of fond aruclss are edlfld aJaira 
(duft food), .KMcjwj ^hacd faod)j PrJtaff (bevemges) 3 .niS 3 m(i (relisbabk articles). 
Acfl. H. IlSzS* jajj Nisi HI. i* Nayii. I. ys* VJpsk. I. ; 3 l 

fLjti] MfljJhirM I, j7, Panui, T. 1^.40* Ufh^tfcL Su, IL i* 

Bbag. XiV, 7.1 I. J4fl, II], J4J* THtia £J, jflj. 

In the south hIsd rice must bavo been the staple food gnin 9s it wiis 
cipofkd ffytn Indin to Babylon in fhc dth reofury B.C The Greek wnrd 
Otyza Is from the 'Tamil wojd ^ArisL' (ric*), 

T.R. Scab Iyengar—The AncktU DravtdianSj p. ijC, 

J MiLind. I. 10, U. 3* J. ii, 

* Vrii/i—]. I, 34^* I ] 5, 34J* Then. G. j H i. 

^nna. I. ij- 4 Q, Bhag, XXf. 

Jif/?—J. ji]. jis. III. 144, MJiirid I. 3 J7, 

Th*i». Gi jSl* Digb I. 103, IL 253, Viu. IVzGj, 

Majihira. I. 57, Any. fV, L 32-1:4^* III. 49^ IV. lofl, 

Viiiatk. Bhiin 1 . 3 zB, Sutrs II. 1 * Tsonji. L 23 - 24 . 
ti id’ll 1 if inTPRTTdR' I 

llh 144^ 

[red variety) J. 73* Bihatk. Jlhii. 11. jjoi* MiiEnd. aji calls 

it 

was cvitivitcd in AfaEadha. (Thera G. infl). 

C.fr Uts. 1 . a.jf, Sutra I[. iR.jo. 
dftfAtfjW—Brliatk. Dba. IL 3301. 

GWjW.J/jr—(Ttagrajic vatitty) BrhatL Eha. H. jjoi. 
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the Uvfi.i Rice w-as cooked with choicest flavours.^ A iniitare 
of fice and sesanmin was very popular.® Boiled rice ’was {general' 
ly liked Next to boiled rice tlic fivouilte preparation of 

rice 'vas a grad ’which is highly praised both in die Bud¬ 

dhist and the Jain ’works.* Parched ike ’was s’weetened before 
earing. Besides jythiikd and ordinary cakes delicious ones 

(.^nsJkHli) were prepared from rice.* Sometimes cakes were pre> 


^ ^rrftr T^r^rk sfTturfkS^ ijwrwrRr i 


Uvd. T. 5^. 

* ?Trfr"mT 4 ^ tTTftr ^ 1 % i 

J, 450 , 

TiTTmr ^ ’tfT'rrfhir i 

b 4 se- 

^ ‘I'fhdiWfA —J, m. 4iJ. 

^ w ^rPTrS?etr ^[^wrs^RTPT^ ^ ’Trnj i . 

J. Ilir 

' rpT ^ <ttA ^ ^1 a:^ 5 ^^, unj^lRn 

hwr-^jt i 

^ arr^FT ^ Pr!f?rr ^rnr qjsfn i 

yin. Mahavaggfl. VI. 14,5. 

ycr? 9 T?TT ll" 4 iriii| imr jn TiT^ ^ 5 fi[ci ?rFiy fhsni fr 
(h Ts^rr ^rtr 4 T^r wr qf^T v^Ndi y'nr it 

TEST! in 45 Iff I 

■* " ■ - VJn. VL 17.1. 

C.f, "Viti. MalMvag^a (EJ) VI- 4 ‘J> Vin. Mal]av 4 gij 5 - ijS-ro, VL 
JI' 5 p >3 Jp J‘ lop- 

Kal/ijpfJ/A SOttK gooti ’I'a.doty of fitUil as it la itcumincndiK) in 
thfi Uva. 

ifi 3 S Pfkt i 

Uvii. T- >3;, 

Aocoidi[\g tD thfi comiKKUtary it was d d^ooctioe of Boinc pvls^s 
sudl as Mndjja or other corn de nf jci<c fried in fihte. 

^ J/ilJuitih^/Ja —^fiftTCb^di dec). 

^nair tFnj l^tEny lirnr^ jasy >Tnt=^ 'n^qr 


'd^nrifkt 


J. 134 ^ 


c.f. J. IV. JrH, iBi- 

(Paeclicd bark/ awcctcncd with sugat). 
tFV iThET VFTrl^ *f y*FttT TTW^df ^ i 

b JJ?‘ 

J. 476- 
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pared from btolccn rirc Saim of boiled rice was &]60 

used as foodd 

Besides riccj barfey and wheat were also used but they were 
not so popular,® Barley continued to be patched and 
into meatd Cates of wlicat are frequieiitly mentioned d Some 
other inferior cereals Eudt as Ksdrai’a, Syd^sMa, CiftaJka and iV/- 
jaj^^ were used by poor people ajid ascetics d Cates ptepsred 

P*te''(swcct cikct) 

7T <rr?ftPr ^ Tirtr ^ i 

. , J' 

Pimla. Mil, JJ 7 , 

PiAip:a 

m ar 1Tr3!W 57 ?T TTt TT I 

^ r. , J Aca, II. I. ] 17 , 

Sjtk/kic^ 

fT? ^ 5fPT' TTW 5T. ‘TP'r flTj TtJT TTj Uff Ttf# 57, 

4iih4 ar^flTfflipdTf ^ 

„ , , Ara. I. 4j, jdd, 

’ BfhatJ:. I. j.B, I>as. V. 7 !. 

I —(cak^s ttrtpHrod ftewn broken rice ^ruins) j, 105 . 

[scum of boiicd ike) Uttaci XV, 

® Baiter 

^?fr !^5T ^ 

'rf^ 5 *^ ^ sprar ?■!; fR ^ i 

Uttaia 3X- 45 . 

iv'"S“p ”■I. J7 Jh II^ 110, ni. 

fhH ^3ir imn w smmr; i 

Vin, (MihavHjTj^a) VI- [fi.jj. 
Sutfl. II, I, I. si- 4 e, BEue. XIV, y, Brlwtk Bha. L Bifl. 

—Avj, Gu- II. ji-jf, 

Ma»/Aj—Aca. 11. 

^ tikcB piepHred niib wheat flaur. 

mueh "=^ 

55 zrnt 5^ Bfwmfh ?T5sTint FT 

T J' lO?' 

J, 154 , 

U'^a, I. J4, 

vi„. 

Di^Ji, t ififi., MaijJiima, i. 73 j\ngu. I. 155 . n. jod. 
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with, some infedor grains axe mentioned in the BuddliiBt aiid 
Jain works as the food of the poor people.^ Of the pulses the 
tnoat popular were M/t^^ Mssa, MasSra, (leiitJ)^ ¥jila^hs (hotsc- 
gram), ^jUEys- {pea] and A4bak^? Some other varieties ate also 
nieitcioiied.^ The most eonimon pteparaiion was a soup {Yms 

—fPifLicuEia noiliidiirti). 

^ 5!Trtr?7^ ?T r^^lr ^ i 

' Vin. Mv. II. 311^14. 

Shagr XXL z^, SutEH. IL 1, Ir zj-40. 

P?'£tVjjc^tf—J, J46, Vin, MahAV^ggin IT. SutcUh IT. i, PartniL 1 

x^-4D] Bhag. XXf. 

Vsyaka —a vadety of Prijurtgu ifi also incntiDncd. EliZg, XXT. j, 

SutlRr IL Zr 

^ —Jr 41s, C^hattlci SutcD Sr, ItatjliapHa SuttR. fla, S.B.B. Vr 

T77, ViiL Mubavagga, Ilr i77.iiE, Majlhima, IT, tylS, 

Cake prepaid ivJth inftriot gnios Wcee (ilso U3$d. 

RpfTtjT'Ttfr wd ^trr^rPi^i rjprr 

J- 41: ^ 

^t !f^qw ofV ^ I 

S.B.B. Vr 176. 

Vifl. Mshavag^a, VJ, J, ^ij, Bliag. XXI. a, Sutra. TI, i. Pantiz. 
1. ij-40. 

M^fit —^Vin. MahftTzggRr "VT. I^rjjr J. ^4^, Dhag. XXL s, Su. IL i. 
Rtdd 'gTj f ti r 4 4 J 

Vin. MahflvaggH. VI. ifi.jj, 

AJirj'^rvp^Yin, AfahsTagga, Vl. ifS.Jis Bhafi. XXT. a, Suicjl. IL 

PiruiR. 1. £$- 40 . 

KniaUha —Bhlig. XXT. ±, SuLca. U. i, tinnar 1 . Jj-40. 

S,E,B. V+ 176, J. 176, From J. t. 17(1 We kiarfl liat it ivrb 
gLV^fl to hOCSEB. 

A^ia^ —Sutra. H, Tr Panufl. L ii-4t^ 

^ (gTtiinJ—Bhaa. XXL a, Sutci, TT. i, Pintu, L 5 J-40- 

Hdnm (a kind'of pea)—S.E.Br V. lyd, Vin. MahRvagga. 1, 24 ;■ Ji- V, 
4'5j> VL 5 ^ 7 . 

OdWE food geaini mendonEd lit (he Jain wotia 31 c: 

AJeit^lhaka (moderri kuttu) Bhag. XXI. Suta, IT. I, L ij -4*. 

Sa^ (linitm usiratlssimam) Jkid 

J^ippb3i/a (Ni^piTa} Ibid 

Aliisa 4 ^^^ gtarn cotning fj™n Alc*(UJdti 4 {a variety &f chickpea). 

Ihid 

ASasl (Iltiiced) Ibid 

i^iUhifaaihska ‘ hjjd 

Knja/fihba (saJllowec) Ibid 

Kj/ffjja (the rcBiti of Shorta Rubusta) Ibid 


Sutra n. iS.jD. 
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or Svpn} but lound b-iUa of pulses fried in clarified butiei 'iycjc 
common. These round balls were made sour by' fetjnentadon. 
^arpufas (very tlun calces) were also prepared widi pul&cs.^ 

Dai ICY Products 

Besides food grainsj milk and its products were important 
articles of food both for the Buddhists and the Jains Hie 
Biiddha himself allowed them to lus followers.® Sometimes some 
pungent drugs were added to milk so tliat it might be used as a 
cure for cold,^ In addition to the miik of cows and buffaloes 
tiiat of cajrieJ s and goats was also used.^ Mdk rice was a faT^ouii tc 


JPnniM. 1. tj-4£]. 

VJu. Mw. I, i-pfl.i, 

fftirTTrrr^iT^ ^ trwtr i 

b'va, I. ^6. 

»rTn zft ?tPTr0f% iT?hiH ■tlgl^f i 

Vin. Mv, Vf. 

CoofeiH^ puJscs v\iic nlao ciMcd 

flrtwf sm? 

Adguttaa. rv, ns. 

Acft. ir, I. jiT, P^tirrfl. I, Aci. 614. 

K(f/dAij.~^iit)und Imlla}. 

T ?rftw ^fpnir^ i 

rf 1- T ^ ^ 

C.f. Lpa. L iS. 

tfN^uil'i 

N, Putttupida SutCR. J4. 

IT 3. 141 ► Ajib^ 

L '■ vi^' 

Limf ^ fulloweis 

Aj ^ (H) VL 

^ wPr^TtTn^^rPr^sft^ ?T[?sr 


^ fiife^'iTF^TtftaTf^r ?fr^ RrafFg 1 
*Mr Cu. JL 


VJn. iit, V 3 . jj.iT. 

J. ixy. 
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food^ Mid tlic jains used dried pieces of cloth .moistcricd laJiih 
milkj fot drinhiDg ^ji^ater mixed with this dried milk,^ 

Of the milk products cutdt were the most important,® 
From curds 'Wita prepared the favooirite dish Sikbar^iit by miKiiig 
crystal sugar and some pungent spices.* Fresh butter and clan- 
fied butter ivcrc much used.'® Irt the Uva, cow^s ghee is regard’ 
cd as ilte best especially its creamy pate Butter milk 

and a preparation of it called wttc in common usc.'^ 

Heat Prepahatiows 


From thc Buddhist works we know thai the nurnbet of no^n- 
vcgetaiian people Was considerable,^ We read of a ntaat market 
in Michila*" and of slaughter houses^' andhshermen selling dsh 
at ocher places.^^ Venison was sold at cross roads outside Bana- 

'nt'itnsnf i " 

SudhRbhoiJaQa J. No. jjj. 

J. 1. idii, ITIl 10 s, Niai IX. jii, 

Brh*rk- Eha, I. iftSi, iftji. 

^ ImiEC! qr sftrn^ ?r ^ ^ ^ »ri w 'tiTr‘*rjf fr ^ 

tt m ^ I 

Ui'hfitk. So, I. J(.S. 

Dioh. Potthapiidai Suica 54, Vie. Mv, YI. J, * 1 ' 

ij Nisi, Vni. 10 . 

^ .jVea. n, 1.4.147. 

^ofr 'iiF' Ntfhrmf frN ftwiTfl ^ ^ ^ 

rf^pum' srTj ijrr ^ ^r, (nm!' ttslf^ ^ sfhP'i ^ 

NisEr virr, ts- 

Vin. Uy. V!. ^ 

® !iiTr<rn>nt 4 ^''f 'p^'iwrfh i 

Uth. Ir 57, 

vjii. Mt. VI. 33.n, Vin., Oullla. IV. 4jj J- lafi, ij*, 114, iSS, *77., 
Niai. Ill, ]8, 

^ .r^ri—A preparation scasnned wiih butter miilt SMh as Jaslimi etc. 

J. C. Jaiui p. is;. 

® mwp. Trtf ^ gihrf^sTir 1 

f|WT TiTTfrl ww I 

J' JJTk 

J. IVr JTCi, V, 4S5. 

M- 

Vm. ifv, VI. Id. Vin, Culla. V. io4k J, V, 4*0, VL d*, 34ti. 

“ iT HH-^n i <H[h yfg?F^rofhinT^ tr^rrliT^T 35*1 

TfTr^'l rr^rfer 1 

J. 151, 

Aug. N, ni- J. ai> 114 , 
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ras* and there were some villages inhabited by hunters.* Then 
meat and fish are frequently mentioned with other eatables in the 
Buddhist works.* Venison, pork and flesh of fowls seem to be 
very popular^ but flesh of oxen, godbd and birds was also used 
as food.* Some people killed sheep, goats, poultry and swine 
in sacrifices* but flesh of monkeys, pigeons and beef wju* also 
eaten.’ Kings killed many animals in hunting and enjoyed their 
flesh.* Thus it seems that both the Brahmanas and Ksatriyas had 
no objection to taking meat. We know that some ascetics lived 
on snippets of hides.* We also learn from the Jain sources that 
many birds, fish and animals were killed and their flesh served 
on festive occasions.’* Some people even took beef and eggs.” 


in. 49, V. 4J8, VI. 6a. 

» J. IL i8a, IV. aja, 3J4, 357, 341, V. 41. 

539. 41 *. 45^- 

Mahivagga (M) VI. 4.4. 

* Venison—^J. 4aa . 

Nfagiodhi J. la, Kiuncgn J, ai, J. 186. 

J. 154. 

Sri J. a48, Nyageodiu J. 444. 

®Ox«n—J. 144. 

J. 138. 

Birds—A captured bird cries 'what fate for one caught in a net except 
the cruel spit,’ 

^ Jnjriwr i 

, J- 33- 

J- I 37 - 

* J- JO. J- *4*. 489 . Jfi*- 

* Monkeys—MahSimpi. J. 40a, 

Pigeons—4P4 <1144(1^4^ ‘nrntnrttT 

r J’ 

Beef—Langujjhs J. 144, Gabapati J. 199, 

* Kasupa Slhanldi J. 

‘“ Sana II. i8.ai, Aca. IL 1.4 143, 247, Bhag. I. 8.46. 

Vm 1?^** VIIL 46, 47, Vipnka. 

Suriy^noati. 51. p. iji. 

“ tniVRtrft flitfl fieWr ^ 5^ JT>r «ftJH7 

5tTr «ni ' 

Uva. Vin, la. 

jrgw artnrr snm snrni 4:«Tnft Tflmnt 

cf ^ fturfifir 
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lead fliso of ascetics who [ived on the jflc&li of elephants,^ 
In certain ciicumstanoes even the- Jaitis, who ate so paititulat 
about the protecrion of Jife, ^oolc meat. Tn the countty of SirwJhu 
many people lived on flesh diet.'* 

ricsh lOilated on spits is frequentEjr mcfitiojtcd,^ Meat of 
sheep dtessed with salt and peppet and fried in oil is mentioned 
in the Sutia.* Veniaon^ parttidges and fowls were masted on 
Jive charcoal,^ Meat soup was stlso common. Ghee, curds 
and -s-piees were used in. cooking meaL^ Tbe flesh of a GeJAa 
dressed with spices and vinegar was consideicd a ddicious dish.® 
Meat cooked with ticc seems to have been a favourite dish of 
the Btalimajjas.* Sometimes a meat soup was prepared with 


liTnrsr Tfhqrft^n TtriprT ^rfmrTfirnifrj 

rpr, 

Vipalta. Vm. TO. 

JliRTRr I 


Vipaka. Vlir. 4C.4-F, Uttaca XXIL 14. 
^ ssteir n, fi, X- pi- 
^JGhag. XV., Nisi. Cu. ij4, at i(S. 

” 5 ^ 

?rrr=r fllhr ^ i 


C.f. Svtia. H, 6. 


Vipalia. JIT. tS. 


Uttara. XlA. 7C1. 


5?^ % ^VFtlrTtiT Wjr I 

5 Frhr^r q* ^ ifprr i 

J jit. 

*]■ a, 339 . 

“ i 

j. jii. 

C.f. Vipaka. H. 14, ITT. ta. 

® Sf^B ffS UpBtt^Msi 

tff ctTPf ^ sif3^iT I 

J. I. 4iO. 


qur trt T?v srtTdh ^rw fqifT i ?rP'TT%*r 1 

" ViD. CuLk. VI. 4 . 1 . 


KT?n^ I 


h 

J. L jis- 


C.f. J, 1. 4 : 0 . 

® flrfh^ nfhf Ml 5 TH^TqTfr 4 TiTt?nr i 

J. 13a. 


Hi:- VI. ajS. 


5 
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fish and tattoo with great icli&h wilh ticc.' There 
ate many icfcttnCcs to -seasoned meat both m the Buddhist and 
Jain wotks,^ Meat fried in oil and ^Jted and spiced with peppet 
js ftcqacmJy mentioiifiL'l in the Jain htttatuie.^ Some otlier 
prepamtions of meat arc mendoned in the Vipfiita, LU. p. 46.* 
The Buddhi&ts did not believe tliat purity cornea through 
food,^ It is atited that those who take life arc at fauh but not 
file persona who eat flesh. Meat and fish arc invariably in- 
ctuded in th-e eatables in tlac Buddhist tifOtks,’ Buddha pre¬ 
ferred non-violence to .violence,'® He condemned -anitual saerl* 
iicesj^ but he did not iiisiat on Ids followcts being strict vege¬ 
tarians, He wanted to refitdet tbc killing of aidmaJs,^'’ so 
he advised hia followers not to take meat ptepaTadonj if an animal 
or fish Was kitlcd cKprcssly for them,^' No follower of his waa 
ailowtd to kill an animal for jfood in nonrial times^ but meat of 


^ fer ^TErwfTi^^itfrrr?nT*ni; 1 

J, 

* Ti ni. loa J7fl, YT. is, Vipaki. H. IIL zs. 

^ Yipab]. IL 14, III. ii, II, 6, 19. 

* 

Jamv^pttkJea, FJiia, thfrnji^, hhhlifint. 

Vipah, III. p. 46, 

‘Yin, Mv, I. *D. 

* SutcirtLplta II. 1, j-j. J, S4^, 

^Vin. IV. flj, J. jj.p, 4 t3, 4j6, 

* IfJiLkfcJiu, PaLinjfilrlthH, V. ^111711 tta. Ill, 1,5. 

^ irfYfr #iT qmiff t^fThri 
wffffir 'rmrTFf ^driftffr i 


tTfVT T t 4 T fta'tt ^ T;m\^ 1 
<rtT^»fr ^ ^ t!T4 Nvfh" I 


DhainmfLpa.diir 170. 


Suttfl. NipaM, II. 7.17, 


C,f. Via. .^Iv, I. ]6, 

Even iji this peiiodj h appeals rhat flnlmals were not killed ort Sdbbfifh 
di]f [Up^fgtHts itii'nsiJiif). J, lio. Via. III. jS. 

Rg uhr 1 

Vin. Mv, YJ. ^1.141. 

Ducldlu cmisUlcKd (seen), /rfJs (tuenid) and (siTspectcdJ 

meat iiKibble. ■ 


Jivaka SuRaoJa. j j .i.i .j, 
C.f. Yin, CuiSa, YIL 5,1 j, Majjlnlma (II) jj, 

‘inr kwi w I 

■ Vin. AJv, VI. jT. 
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wild animits cQutd be cooked in times of distress or m some ck-^ 
traofdinaty iilpes?,^ 

Jain monks did not accept iny food article which intfolvcd 
himsu? It was for tltis reason diat they always avoided taking 
tiitals at night.^ Jinadatta is said to have avoided meat ptc- 
patstions even wlten they were pteacribed by a physicianJ But 
in extreme distress fiome of them had no obicction to takintr 
themJ 

The Buddha and Mahavim impressed upon theit followers 
the need of avoiding skoghtet of animals and succeeded to such 
a great cuLtent io changing the attitude of the people that even 
Brahmanical works such as the Mali(ab[>arnta and the Manusmrli 
prescribe sacrifices tvlicrc no aJatighter of animals is involved.” 

SWfiETS 

Honey wiia in common uac.'^ It had three varieties—of 


^ Mhhavaggft. VI. i.|g, aj.iifn 

TR*rf^ v^JThrv Fhfwr ^rfMT i 

Viii, ifv. Vi. aj,^, 

^'1 ^ tf^r ?TTtT^ ^rriTT 5 frf^ 1^1% i 

Vim Mv. VI. a^.io. 

S^kes flic net urtmunwas atf>ul the mcaniug of the wrifd SttkaroM- 
tbic footl article, which CiUscd ISuadha's death. But thpM seems to 
tfen a ^ *'> P™ *he huraaji hody 

fl (A.E.O,R,I,h Voh XXlIi). 

^ ^ ITS T itst? ^ KTF^sdrijnjf ^cr ^ urt^ ^ 

TTira TPT sff KTr Rnp^ff Ff^rsT hmnT irfpntr i 

Acs. JI, I.}, 

TiKfirsrtft iTftwr TTirfr irfri^ ^juvrfsgnnifl- fe^- 

fY srarTinirrr inrrftrrarfl ^ trhTJifif i 

. Aca. IT, i.]a;. 

VY 3 f 5 r ifrtr wti Prsirf^r ii% J 
fW f^^ipihrsrr 

^ ^ iTrfgiT I 

TT hPn'iTT TTru^nij 
, . _ „ ^ Dsaa. YL 

Av. Cu. H. n. Sutia. JT, 17.4s. 

” Alia. Ti- II. i.4.z47^ tf. L 9.174. 
firliRtk. Bha. i,Ti.i9, Daa y. Su. V. i.-jj. Nisi. Cu. id, p. 1014, 

Liimsc’fia said to have aixn the flcah of^ pigeon, (hhag. XV.J 
^ Tnii ttiiy also ha.TC LctI to a Mnsid^whl-c-impio^vicnitnc in tie prepan- 
itim of vcjrctaciifl dJishffs, ^ 

nr T.f TTT T T Sk E.t. Ih^w, Miihavlia, p, Jj. 

’ Vm. Mv. IV. i7i I. iMh 3M. 
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amtiU bec6, of big bees and of a ildtd v^iety called 
But Bugatafte was tlie most impoitanc fiouioe of sweet ingre¬ 
dients,® Juiffi of sugarcane Ti?as also extracted with a macliinc 
and was osed in pJenty.^ J^’ujtdravaidhana ■ was noted for its 
Sugarcane crop,* We learn that flour and ashes of dried sugar¬ 
cane were used in preparing from the juice of aagircai^e,'® 
It was so important jin article of food that even die Buddha in¬ 
cluded it among the food axticks wKcch he allowed to Ids follo¬ 
wers.'® PbiSmfa and sugar were other important products of 
sugarcane which were in commor) use,'^ Sugatcaody 
^f4r) is also mentioned in the jain canon,® 


^ Av. Cif. n. ii% Ai;3r Ih ir4, UttiiN, XTK- ^o- 

Anguttia, III, 7$, IV, 175', Miiifid. 46^ Dhamma Ti. IV, 
igSj PetaTatthu Ti, 1^4, T, I. IV, 114^ Uetjn, Ti, 11, p, Jj, 

* J. L ijp, IL 140, IV, t^o- 5 1, VI, Vici, Mv, VL if,.S, hetata. XIX, 

51, Bflutk BJii, Pi, 371, BEua. 3, 

* Tstnd^Ja Tu. p. ifa). 

Theit were two kiuda of angiteant PjrairA'j fpaJc yellow) and 
(dark puiple). Ttie fbmicc its nanoc Co (Beu^L to cbo east 

of the Ganges) a(li [Jve letter co Kijolaki fEengal to the West nif the Gai^s). 

Sft Arch SuFFicy of luiclle Ropoit iflj^So, Eihai' inti Beuga] V^h 
XVh p, 30, c^noted by Dr. J, C. Jflin, p. pi. 

* Plbfwr ( 

Vin, Mv, VI. iC,i. 

J, I, iij, Av, Cur IL jip, Virt. Mv, VI, aj-jy. 

Also Ecc AppenjtLix n, 


* Titi ^cii nfLi^'4 4 nfi^4^ TT^ 'lirfiTrrjj im rfR i 

Via. Mv. Vlr ipp. 

The BadcUia allnweil Gn^a to sick petaouR and waLcc of to healthy 
pers&iit. 

Mahavag^ (H) VI, 4,^, 

C.r. ACA, H, 1.4. 

PhanfH^cz (^) above. 

Vin. Mt. VL 193, 


J- 1. 3J4 p 

C.f, Vin, IL 177, Di^b, I. 1.41, Vinmna, 35-40, J. I. 340, 3S6, Aca, 

n. 1,4. 

^rr^iT i 

Jr 441. 

J’ ^I 4 h Id. IW, TV. 114, 375, V. 384, Naya. XVll, 103, IHcma, 
aVTI. 117. 

■?t> ht>F^ W .,ufK ^ at etf ^ a# ar 

^ ^ at ^ •T’^raX ^ KfWJ| !4R I 

i-c VT vin, IS, 

C,f, Naya, XVII, *03, Fiana. XVlI. ^17, 
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Of the sweet prepaiations sweet fried rice {Madkil^d} and 
sweet baUa ot were in comraon use.^ In 

the Jain worLs wc come acpoas some fine awoets such as 
daks (cakes stuifed with molassca and ghee)^ MadbssirMhs (alao a 
Idnd of sweet cakO, GitlaldesHiys, GJa^pun^s modem^parfi), 
Siifshista and Mors^ska (sweetfr prepared from inspisaated milk 
and shaped like the egga of peacock)®. Some of these may how- 
evtTj be later prepatationa aa they aic not mentioned in die early 
Jain canon nor in the contemporary Biahmanica] or Buddhist 
litetanrrc. 

Salts, Spices-and Cokdiuents 

The Vinaya Pimka mendonea five varieties of saJtf—sea 
salt, black fialc, rocic salt, kitchen salt and red salt.^ Sea fialt 
was prepared by boiling sea ’S'ater.'' The Jain ivotka meodon 
two other varieties —SaimsTrsiss and ^sffjdvksdTa (earth salt).'® 
Other Spices used in seasoning food wetc pepper^ long pepper, 
curoin, ssafoctida, myrobalaiij dry ginger and Curmctic." Mus- 

^ Msdhfdsjit—£*4 p. f, n. ^ abd-y-e. 

MadhiQthka —-Vin. Mv, L 4j, VI. ij.j. 

- —Nisi Qi. II, p. 

MadhifJJrfdit^ —Mmt. 43,0. 

Gt*iaiSN:^^a —Golplpajl in Gii|cati. 

(sm J.C. Jfuii, p. 

UvHl ]. ^4. 

.SVjfiaAjjrf^id—AnMgjdrKiMR[>j p. lo. 

—Btbadi. fihsi, T, jt?i, 

^ Vin. Wv. YI.'s. 

* —J. VI, 

Storing salt in a horn vusac] was jii>t pcimissibk. 

Vin. Culls. XII. 1 . 1 . 

’ Da^avaikalika. Su. III. 3. 

^ Long pcplwr 

hr^rf^ AT, fErfv2f ^r, MrJTT’ir *fr 

qftJTXf^ri 

Ad. Goi. ■ 

CLf. Vin. My. VI. £, J, I, Jivn. HI. 37. 

PtppCE (jwrtr.^) 

d«*Vi*(-Jl v-hSii^K^rdl I 

J' ^77. 

tf 'iriNitwi TiFiN^ irfwpE #^ I 

J. JI!. 

J- 4 ii, ^77, Vin. If 101, Viii, Mv. YT, 6, At». H. r.S.ifiS. 
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tard aod dorcs aJ&o used.^ Some coiidimcriis ^ffere dso 
used as tilt void V^^uja is frequently mcndooKl,^ A disb 
ptepated wicb fruits is csJied in the Vinaya Pi taka ® Vine¬ 
gar and saasL gruci Vert in common ase-^ Some detkaoits of 
food vere taken after the meals and art called Uftorikberi^a/faJ^ 


Oils and Oii^EfiDs 

□f the oilseeds sesamum was the most impeftant artkk of 
food.* Cakes of seed were very numh Jiked,^ 

Some of the monks were so fond of cakes prepared with scsamuin 
that once a Buddhifit monk specially requested a householder for 
it and had to ciprcss hifi regrtt for doinjj so in the assembly of 
monks.'* Sesamum powder anti sesamum FaTpaiaS wctc also 


Cumiu (JlroAs )— 

aftwr^Vfk ftfir7*rr i 

J. I. 174. 

J. I. 174i 41, n. aij, V. iz, VI, PizvJa NJr. jj. 

Vin. Mv. VI. zoi. 

hr. 174,37J, 4^J Vin.Mv, Vlr B'h4g. VUI. j,PMuiarI, aj,.j4i-44. 
ABafoct:da —Vin. Mv^ VI. 7., Viji. 1 . mi. 

TuemerJe —Via. Mv. VI. 3^ Vin. I. at? a, Ananttara. III. ijo, 

* J- MafjbiHTa I, Sariiyulta. H. jloj, Pinda Nir. ^4. 

^ MustanJ 

^1 tlM ^Vl , . ,, ,, hi ^ T fk Ih'rt.i 

, tt J' 

Aca. U. i,S,tflB. 

Qovci {Lfljwri^y-r-Pinda Nir. j4. 

' Virt. Mt, VI. a. 17, Via. Colh, VT, 4,1^ VUL 4.J, Arteuttprii, 

49. Via. II. ii4, J. 42, in, 

5 Vin. IV. i.39. 

^ Virttgar ifKfbiia)—]. I. 144. J04. It. iCj, III. 11 j, TV. z.i. 

SourgniitJ (fffltylfjirf)—Vin. I. icj. It is ako calietl Vin. 

J. zlQ, Samrutta II. j, J, 154. J. 41. 

fit ifhT *rnflr i 

Vin. Mv. VI. IS.J. 

^Vin. U. ti4, ni. ifoj IV. 179, CvlLa (H) IV. z.i, VIII. a.a. 

«Vin. Mv. VI. iC.ji, SHaiyntti. I iyc, Aaguttairii I. ijo, IV, loS, J. 
ipi, Df- S03> ji7, n, VI. 315. J. j4d, Vin. 

If' 'il' h Tfl}, Then Ga. I. i>i7., Eihatk. JI. :B.hflrT’, XXI, 

1, aatifl. II.a„ Niei. UI. ifl, Bihntk. Bha. I. HiJ, Panna. T, ij^40j Ao. II, i.j 

J" Dt^nimapadfl Ti, II. 7.), Aca. I. ij. Tjt. 

® ■CUUh. I. iSj. 




m. 
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used.' Scsajiium oil was used by poor people.^ Mustard and 
its powder were also used.“ Its oil may also hive been used. 
Oil was also cKttacfcd from castor seed, linseed md sifflower,'* 
Oil cake ufis also used as a food aitlcle by sonic ascetics.^ Be¬ 
sides vegetable oils^ animal fats wcie also used as foodn The 
Buddlia himself allowed to the monks the use of the fais of a bear, 
a fish, an fllilgator, a pig and an ass in case of illness.* 

Fruits And Vzgetables 

Tlic Buddlia allowed his followers to cat fruits and appointed 
a disttibutot of fruits.^ Four methods of ripening green fruit, 
described in Jain canon^ were covering them with straw, heating 
them> miKing them with ripe fruit and allowing them to ripen on 
the tree,* 

Some of the common fruits were juiul^e, mango, rose apple, 
bread fruit, Sri^^fahi Amai^ka (embllc myroba- 

lan), pdantiin, cocoanut, dates, Bilvsi^ palm fruit, 'Kapltthn^ 
Tfrfdffka (Dhspyros Embrjropleties)^ grapes, Par^sahti. 

(caxissa carandcs Lim.) and citrus.® 


' siJjtl ^'iiepiippjpi —Aca. II. ■i.Jty- 

* Culk. IV. 4j.^ J. I. j4Ci, 321, Vin. Mv. VI. i6, VI. J4'Si' 

> SuttunipAta (jij, p. laz, Dbamma. L SiLin^utta H. 

137, J. VI. 174, jjfi. 

Vifl. I. ioj, IL iji. 

^ (castQi Bccdjj. I. log, 423, If. 44, V. >54, 417, VI. jig. 

Alfijjjr (Uuaocd)—XXL 
XtfWwiA? (SafBiiwcr)—J.C. Jaiu, p. 91. 

E S.B.B. V.> p. 10 {iCiLEApflailMiaiicjasuttal. 

* (r^rrrf^ ^fww?r4T, 54 ^ 7 -- 


risTT ^ I 

ViiL Mt. VL 1.2. 

^ stTSfnrlTr ^ 1 

" Vin. Mv. vx, il. 

Ttifi lJuddhfi ftlloTvcd fivt ticuls of fi:uits e.g. niatigo fiuits the skin 
of which had been uemovtd h'f fiic, of which the skin had been teirtuvcd with 
3. knife or nSiiR, one withmit a kcuud sCtme, ^nd OUc having; a ksicul itojw. 

Cnlk. V. 7.J. 

Culk. (FI) VI. 

* Jagdiih Cha-ndta Jaio, p. 93. 

“ Jajube—J. II- 2^0, J47, S.B.B. V. 36 

Mango— 

cp- ^p^jpTfr, ^ ^nfTi^t- 
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We know from the Buddliist works thit vegetables wcfc 


qu 7nr*i -t .?-a H'A'^rrtT^ri^M^r 

PlftVTfTT 'Rfrnml^ TrfTT t ■ , 

J. 4 & 5 . 

JWflxaiiTr, !Td3rraiR^ ^TTj ^rfewtr?^ ^r, ftswfrT^tr ^. 

Acs, 

T. I. j4j tt+, 34:*. I4 Jk ni' 5 ^- rv'. 164, i6jj DRSr Brt. J. 

45jj Punnfir Aca. U, irS-ir-t^ TItl. X. 73d, iRaya. III. ii- 

Rose Apple C/Jssn&w}—J' “ 4 . ^ 3 +, S+i? 

Bh. J. AS^^ k 

(Bread fhiir)—J. 77, lij^ 4 ^ 5 ,4J*. H. V. 4(!^ J. J47h Psnna. 
1 . ^3.11.7, A«. II. Tha- X, 736. 

R^r ?TRTr STW 'fcl+l^if f tTiflTflT ^ 

w? E?ht ?lr«f ftfftvT ^ #T^r *i^rrd ## T ii'j+q^r 

T RTf IT^fT^ SfM^- 

finj I 

. J' 

Srig^faks (Trapa EAspiflOta) 

ffi 37 ^ tfl''*ir-s'i 3 T ^rr^n" i,,,. 

<rfiprrl^f i 

ACBr IT. 3,3. JJO. 

Amekka {cjnhEic mj^nAalan)—.J. J, 450, JL V. 465^ J. 455^ 511, 
Vin. Mv. L 10.10^ Vin. L 201,178, Panna, I, ij, it-iy, Aca. JI, 1.5. aCC^ 'Hut. 
K. 73C. 

(pkjltaiu)—.J. 4.55, 714, PiMijia. I. 13. ri-17, Aca. Jl. IhBh iCC, 

Tha. X. 73^. 

CocwnXit J. 4^4;, fi4j j 347^ Suttilr T. 44. 

Dates yCAiip’jfiv'jj}—J. 147. 

BiAdTT-J. I, 306*455, Vi. 378, Sadiy'utt*. L ijo* Sutta. N. 123, Angut- 
tam. IV. 170, Apiidtjia III, 34^. 

Pilifl fnut ]6o* IVr ijB. 

433 . 

[fl''^ir'f r^*nwrrflr i 

'h»inA Tt IffST TRF I 

J. JOJ. 

177* 455, 341. TI. 73, IV. 570, V. jS, D(gh. I, 17B, V, 

JJ.* Aca. Gtj, 

Sdc ab&vc. A jD.3, 

Gtipcs .47, 1B3, 

Pjirff 7 *ts—Vin. I. j. yj, 273. 

^Tmamarii.—J. 43 VI. 536. 

Citjips (AiJ/*Aj^) 

ni4r^f>r ^ >ll^ 

isr^^^fuF ^rfw i 

trppf 7ft?T5q7 |^\| 


Dajuvnikalilca V. 3. 
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sold at the gates of Uttam PScicala.^ The Buddha himself allow¬ 
ed leafy vegetables to tfs foUo^-ers.^ Stalks and roots of lotus, 
Jong bottle goutd, btinjal, cucumber, ladisli^ Catnoint and mustard 
Stalks were eaten as vegetables.^ I'be U5c of garlic and leets 
is prohibited because the foul smclJ deprived the eater of garlic 
of the company of others. But the Buddhist monks were allow¬ 
ed to use it ItL case of illness* 

Sooii OEhet fniits !ir.E nxAt ioiKcl. 

C.f. Patina. I, t-j. 

Nyttgr^ia—]. I. 13?, ^14. 

J03, 

■LiftfeMftf—J. 45; J , 

J. II. m, II. j+d. Pinna. 1. 

Kaptf^ (w^ Apple)—J. I. ijS, VI. jjn, U'J, 

Utfumintro—Di^. U. 4, IV. ^5, Artguicipa IV. J. I. inS, HI. 
73> ^3+. VT, 174, 3.15, aji. 

PomcgtanalML —Pauna. I. i-j, Acn. ioj. 

I Jr I. 159. 

‘Wihivigga. (H) VI. d.fi. Via. Mv. VI. 

^ Stalka nflottia (Bia?)—A^M. II. i.7. 

Roots of lotuB (fdtiJffAiJ^AetL. n. 1.7, J.I. 75, jfi, Viii. I, s^jS, J. VI. 
S^^J’ 

Mustard Rtalks —Aca. IT, 1.7. 

Lung bottle gouid J, 3. u, IV. 443, V^ i? VT. jtB, Sutra. 

I. 4.4.J Nuya. JTVT. Uttniu Ti, V. loj. 

Brinia]—Panm. I. 13. (5-1?, s^, J7, ^8, 41, Bhse, XXL 7, UlLihi 
XXXVL pti, a™. II. J. V. 37. 

Qicumber—PHnnfl. I. 3,7, 3S, 43, Uttaru XXXVl. pG. 

Radish— Ibid. '■ 

Catmint 

vm +ti h I T-i d I ht cfn^r r vErrfow 

trpfl fw If ifl V vfTTreih trfw ^ i 

J ', ((Sfir 

A!ifka^ E/^nJkfir (cDUVol- 

Tulosh JCsiflJrffl^iw’fcQnvQluvuliis repins), Jwt/ifcj 

and The fast tbroE lire leflly vegetable. 

Panna. I. 13. J7j, j.S, 43, UtLaia XXXVT. p6. 

^ frni^r trrtwf !rt frnid VT fn^ifNII 'T^^wTfh t 

Uva. I. 3 ft. 

VRjVi'f RT^T cruf | 

UvH. I. jg. 

^ So'Diic BudidhiEt ntuia are aaJd to have pulkd out piactkAlb all the 
Oftiona fioJa » field. This sho^s that some of thtm wcee vei? fpcid of ociionS. 

fj. 

BhikkhunL Pitlmokiha. Pacittiya (H) 4.1., Culla, {H) V, 6.4. 

Garlic (iajwm] 

irr w fWvl ?iT!tnr vrfiTlwT i 

" ’ ' Vin. IV, ajp. 

Via. Tf. 740,, TV. Onlla. V. ^,4,, Act, IT, 31.3,.330. 

Leeks—Via- IV. aig. 
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Intoxicating DftiMss 

Fiom tU Buddhist md Jain ’i'Qtks we Icam that liquor was 
manufactun;d and Gonsnmed on a large scalc,^ Tavcrn& and 
drinking shops stc frequcndv itientioned.^ At tire timfi of 
festivals, feasting and drinkicg were resorted ro and friends were 
jnvibed.'^ It ia seated that Pnijota drank for tlirce days 

coniinuoiialy when Vatsaiaja Udayani was brought alive.* Jsiti 
50UECC5 also mention drinking to excess. King Duvaya is said 
to have entertained the membens of a naatfiage party with many 
kinds n£ iiquois and wkics,^ From tlie JattUclS we learn riiat 
eveii women and hernuLs drank hard on some occasions.^ 

But people were wTii aequinted witlr the evils of drinking.'^ 
Tlte pt]n«3 of Baravai, it is stated, were rained because diey 
ware addicted to drinking Kadambsri vrine.^ Even dealing in 
strong liqttois is forbiddcur^ The Buddha and Mabivita did 
not allow^ iheir followers especially monks indulgence in wines 
The Jiin canon docs not even permit monks to reside at a place 


^ J. L !i 6, iji, i&E, V. II, Vl. iifi, J. 141 , VI. jojj Eihithn I. x. 4 ' Uctaia 
XiXr 70, Ehaj;. V. s.Bj Vipata, II. 15, Nisi. Oj. I. jii. 

“ J. I, i(C8. W- jtH, 

■ Flags ivcic.nscd ta distinguish litpioc shnps fujin OtJicc shops. 
Bhi. II. j 5 rj 9 . 

? J. 141, J. jdi, II. 140, VI. 161, J, HJ. VI. ija. 

^ DbiniTivipndR Atthakstliji. I. 19;. 

*Naya. ifi, p. 17^. 

'’SwiSjMinR. J. Bi, jf. fis. 

^SatapJOS. J., K-Ur rtEiih S- J, 

® Uttnii. T). a, p. jG fi. 

“Auflutcart. HL loS, 


C/. Viu- Mv. I.jG, Ajiguttaji HI, 7 . 71 ?, 
ftirr 5 ct tritr 1 


Dhajnimpfl 4 a, p. 147 , 
Bhikkhu ^timoEddm. V. ji. 

Uctaifl. XTXr ys. 


t^?r qiri ^rf irt^ tiri 
w jC4i»r ^r-!T ^ nnra^L 

UctflIR. V. 9. 

^ tpssf TT^r fTfr'il ^ I sTficiir ^ i 

Sutia. I. 7.13. 

Cf. JivM. in. J7, Na/a. XVI. laj. 
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wliixe jus of wine, ate stored.^ But both, the followets of the 
Buddha' and h'fahayita were allowed to use wirtt in cases of 
illness.^ 

Strong liquors are called Mai^ but the general word for 
all hinds of intoxicatiog drinks prepared from cctcBls Js Sitm.? 
The Vinaya, mentions five kinds of js/ij— prepared from rice mcaJ, 
from cakes ^ from bohed riec, ftojn ferment aitd with spkea.'^ 
Mfiiftysi (spked 'wme) sceroE to be very popular at this tijner^ 
VJrn^i (a stcoog liquor), the wine prepared from MadJliui^s d.oTi'ats 
(Basia J.^tifolia)^ pTaj:^ri?t(i (a variety of sttrs) and Si^ti [prepared 
with the juke of sugarcane) were other ijitoxicaijng drinks En 
use.® From the Jain cano-n we learn that liquors prepared from 
patm fruit,. flo-wets^ fruit were also usedF A 

^ Btahtk. IX. )7. 

*Vjn. Mibavaggfl. VI. i.ifi, EtEuitk. Btn. II. Naya. V. 3 *. 

^ Plti [iiokkhi. ri, Dhaiuimpnida 147, J. 4^1^, XVI. i7{>. 

* FTTiT fqSH^r, fFui 

awR w^trft 1 

' ' Vin^ IV, tTo. 

* XT ftIxsTfT I 

J. 4 ^ 6 . 

C.f. Dtidcnmipada, a+T. PattmokUnFL, jx. 

See Ch. IV. fot the ptepamtion ol 

X ^ ^ ftnj =T(nrar ^ 1 

Vipatiir paxa, 4!>. 

^ qTJT^ »fr TTt 

»j;rt Jm'fti 

Dbammapfidil, i 4 f. 

tt iT^rr sn fo wir "rtiq 1 

tr ir fo^ 1 

DafavaikaiiliHI V. a.jS. 

Tit trrpr tiT 1^ arrt.dVi 

Dnvya Gudh Yhutui^. Ib JJ- 

J. I. 47, Jiva. III. 37. 

(ftom Madhuka flowera)—A t, Cu, H. 171. 

PrrfjflUffflJ—fur picpaiatiDU ace Qi. IV. 

Kaya. XVT, 103, Vipak. para. 4*. 

JTiffliB [diatDlcd from juice of suguftaiic) Uttaia. XIS. 7*. Nayu. XVJ. 
loj^ Vipak. patu. 45^. 

^ [ a wjfle prepaicd frotn the palm fruit), Jaiubii, XX. 55. 

JivB. IIL id4, Panua. XVlI. 364. 

J^ti (an jutoiicatina drint ftotu Jid Sowcia) Vlpa^n. II, 15. 

Ksidun/barr (diaCilEwl fitwn lipc kadamba fruit) UtcajsadLyayaua. Ti. 

n. ;€. 
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stiong intoxicating drink whicli did not lose its ttuc nature even 
wlicn diiuted i btitidted times^ is caJled SatstK?- Soine other 
TaricticE ate dso mentiooed.'® 

Drinking wateil and othrp- ^Ieveilages 

Cooi water bionght from mouniaLa spring& was used for 
drinking purposcu.^ Buddhists used eight k5njd& of Btcajners 
to purify drinking ‘water as they tvere not allowed to drink water 
full of insocta.'^ The Jains regard rainwatei as tlic best® but 
■stiatcr of springbj frosty wells, tanks and dewdrops 'waa also used 
for drinking, 

In this pcriotl many syCups were prepared from ftuits etc. 
The Buddivi allowed eight kljeid& of beverages to bis followers, 
bycups were prepared with ripe mango juke, rose apple, 
plantain fruit, giapes, edible rone of waKriily, iroiney, Par^sa^ 
fruit and cnoouiut,^ Sometimes syrups prepared with and 

viR nt^rvt. 

go ^ Kf w Spitt =^ fifk =a ■nr-isf 

VijTjJtai- pits- 4*. 

^ J.C. J»in, p. lij, Jambu. p. ^ ff. Jiva j, pp. 164^ h 

P/und, 17, p. 364 f. 

^ K_r,ft(rAEw, 

MftAvfMSffra, VtfWJiT, Sivrra, Hiitir/SrjjJyj and SwJfaJheAsMfJsa. 

(J. C. Jain, p. JijT 

* irirar K TrffkT^i ^ficr*r nrffEt^ ij 1 

fnfr ^ ^ ^ 1 

J. ;4fi. 

* Bhitkba FaLimAbklu (hi) V. 10 aiud 

'I*he Buddba also aLLuWfd tht some standE made of waoil. 

Of hticli fut Ifceping waccr jac^L 

CuIiH. fH) V. 2.4. 

TT TT Brw ii'niFFfJ'j; 'riTpr^p^nr trrfM^ar i 

" Pac. XX. 6 l 

Of [be kinds of snaiucfs the parirnmiffs wus a knjj bos, 

both cuds of which idrsinsd wafajr which, was pouied iiiro the esfitii by naciuis 
of a pipe. The othtc siiaincii wint a filter with four pipes (DwAaiw^i), evgU' 
Intion water pois comer of iSk opper robe, ceoss acams, aheiit 

cross iicJiiB, eiKmflf seams, aod ihoct clrailar seams. fVin, IH. [oa, HI, 177, 
joi, Culia . Xin. t.p Via. My. VIIL). 

“ T^awftr t 

. Uva, r. 4]'. 

'Aca, I, loB. 

isr^TiriiTrbf :5Tn!'rFrjr u:psiT[tT4j 


Viu. I. a4&, 
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sugar were also used.^ All these beverages were used in the 
evening as the followers of the Buddha did not take their meals 
in dre evenjiiff,^ The Jain works mention some other syrups 
such as tliDSP prepared fto-m datc&j pomegranates^ gtecn bamboos, 
jujubcj mytobalajia and tamarind,^ 

The Jam monks were nor permitted to drink water used for 
waslting rice, Msamum^ chaff, or barley as also that used for pre¬ 
paring dough. Sour gruel was also not allowed to them.'^ 

The Art or Cookumg ahd Utehsils 

The Boddhists, generally had a separate dining room and a 
itore house for food stuffs.® Food was also available on the 
shops in the market. The rich, no doubt bad their expert cooks^ 
Tire Buddha appointed a separate officer to dlEtribute food.'^ 
The art of cooking was so developed that it is considered one 
of the twenty five prominent occupations of the period.® Eigh¬ 
teen kinds of solid foods ace referred to in a Jataka,^ and the 
process of fkivouting cooked preparaiions witli cumin ^d asafoc- 
tida was well known.^° Tire Jain sources mention 

eighteen kinds of seasoned foods and a number of 

^ Crt^<}i{^?h! —Vin. Mv. VL 17. 

TT^rr cw trrFf liTTT 

I 

C.f. J, 476. T I, jfii. 

* Vin. Mv. VI. (j.fi, Digh. Part. I. p. j, (Uhigavata). 

^ ^r, ^r, mulWnrr'Ft ^rr, 

^r, srlkwtFni wFr “tr, ‘Rfhi'rp'nf *Tr, irnr^nT'TP'nf 

vr, f^prnrt .qf? 

Aca. r. S9p. 

* ^ !^r?r ?mFf % if 'n^nr ^rrsf ^rFfor^j tf fkifRv ^- 

^ irr, ?rrirR ^r, ^r, rriw 

^ 71 ^^ si^ The«lIjrr ] 

Aci., I, 

* ’UpafharmJai^ (a dining roniuj—Cull. StnsaiiaJddLniidhTa VI. 

KatpubbSmi (ft ttoEC hema)—J. 54^. 

® OS^a^a (shtip of ft COOfcJ—J. M 5 ^ h 711 . J fl 7, V. a^, VI. J7G, V. 170. 

’ (ft diattilmtor of food)—Vin. 11 . 17^, Ilf, jS, Kjj. 

* mcntLQncd it to the Emldha. 

“J. iC, J. J.K p. 106. 

(Vv. 43.) 

llic ciglitccn kiEvds of Vyaijatm atfi ■— 

I. St^ (putse snapb a. O^nsa (boiled liCe), j.-^. XhMt kinds of 
mcaC. 6 . Cow^B mil It. 7 . Jusa (^ater ftF htdttd pulsci), 3 . ^ikikkba 
awetts, 5. Gnial^a^tje papn^ etc.), 10. MPiaphals (dhmI x ^ . Usri- 


food and dkines nr ancient ikdia 


7 B 

&ucb 4fi ^^opftrUi. kb^aktii and Ma^akdS^ and fiiiline 
ptcpai?iticin& such as sniaU round balls prepared wkh pulses and 
p{iTpatas?‘ The preparation of atl these delicacies shows a high 
stage of developincjiE in the culinary art. 

Buddhist monks generally used utensils made of copper, 
wood Di clajf.^ Utensils made of gold, silver and precious 
stones were used Only by the rich, white die cornmon people 
used copper, wooden, or skin vessels and the poor used Only 
leaf pots and earthenware.^ When earthen vessels were broken 
the Buddhist monks were allowed water vessels of three kinds— 
brass pots, wooden pots and skins.'' In the Cullivagga it is 
conaidered improper to store salt in a horn vessel because by 
keeping salt in a hollow horn tlue Buddliist monks acquired a 
possession.^ 

The common implements used by the Buddlust monks were 
a neuter jar, a drinking cup* a water bag, a basket, a cooking 
pot and 1 pan.'^ A round tub like vessel for keeping soft food 


J^^ rCurnin}, 3 a. (Tcgctsbici), i j l {SsktitiFisi^ 14. Paftj (tlemks) 

If. (WEKC), {IkV^hI^E:), 37. 

niaL m, jj 5. 

J-C. Jain, p, Ujr 

CbDkfd food IE clfiflsified, into fowc catcgdiics—dressed food in 
wcl] cooked food aueh aj QhftopUfa^ flavtiorad 

food Euch as aoup ami Yss^^ And much Eweetenad food Eiicb oi 

^ See p. f, a. 4, p. 65, f, n, ([) snd {aj above, 

* See p. di, f. n. a. 

3 Cuila (R) V, Culla. (H] V. 74. 

«'HH 0<+.!i^, ?T^r i 

j. 47 e. - 

Colia, (H) V. 3.10, c.f, Nava. Ti, I, ^ifal J, sA. 

CuEIa. V. Id, Uv?, XXXVIIL 174. 

^cflf pots)— J. T. 41 j. 

Eighteen hinds of utensiia—auch as thote made of itOn, topper, lead, 
btnoze, siJvet, gold, piedoos jtuucs, ivoty, hums, cloth, LeaUisi, stone and 
conchahcM arc m«iTioned in Nisi, IX. 1, 

* CtJJ*. V. Ifi.i. 

* Cuila, xrr. i.i, 

tracer Jar)—Ditth, II, 17a, Aneuttara. W. a 10, Jh I, 

Uva. XXXVni. i7i, ' J . 

(drinkinj' cup)—], I. 1J7, aC6, J, laj. 

T 5 *VLi(f fa water ka^—Cuila. V. a, 1-4, 

Pi/aka (a basket)—Vin. Mv. VF. aj. 

^if^vW3 (a coE^kiflf put)-Vio, Mv, VI. K^^ GhtdkstBsutta. li. 
iafpka (a diEh)—j. 476, 

Parijsf^a fa ^sh)—Ghadkimottii. Sc. 
pan)—J. ifia, 




ZARLT nSUnUHtST AHD JAl>^ WORKS 

wa? called Alvsds and a basket foi; kecpijng solid food gopifiikit}- 
A cover for aims bowl wa& called! In ctue Jain 

works wc albo have such impJcirvents as a knifcj a aievc^ a mortar^ 
bi^ and amiH jafSj kettle foi ctjotlng'j tuiubler aod jats having' 
necks like that of a camel,® TTie earliest reference to a spittoon 
is found in the Mahavugga of the Vinayapi^ka.'* 

llULES or DjET and HrUJlTETTE 

The Buddhist works lay down hospitality as a duty and 
Slate that alma giving cleanses die mind from the dirt of the sins 
of selfislmess and cupidity,'' Whetevor tlie Buddha went the 
iaity weec amdous to feed the whole order,® The Jains 
clearly advocate diat even a Csnddk guest sltould he fed with 
honour,^ 

Bodt the Buddhists and tlic Jains were very particular about 
the pnrity of food. The Buddha allowed food to his followers 
only when they had cleaned their tccdi with n tooth stick.^ 
They are not permitted to drink wutcr before it is cleaned by a 
strainer,* The Jains were not cKpected to take any fruit or 


1 iiv. in, I UvH. Vll, 4. 

G ^Vflur—Vidr Mv, Hi. I],,*, 

I. £4.i, 

* Ssltba fa itnife)—Sutia. I. 4,[g. 

Sttph^ (a keitlc for cookJog)—Sytra, I. 4,1a, 

Bieve)— Ibid, 

KbSi'o&le^a (a mortai:)— Ibid. 

The UvH, 'Vir, 4 mciiELDiii (siiall jajcs), VsTiSt (big jan), 
(cD^ng (wfttef iaej)^ Adbsghsd^i (trJf wat^r jpraj, ksiAiat (jara), 

Alinjar^y jansbsti (tumblEr3)f (jais havhig nccha like tii^ of camels). 

* Vinayapitaka EA, by H, Oldctiherg Vol. I, p, 571, 

Also Sm 'Hiscory of the Spittoon in India' by Dr. P, K, Gijclc, 
A.B, 0 ,R,L, Voh (KX.VT, Pacta Hi 3 c IV,. pn, jou-aca. 

S.B.B. I. 3, XIII. ^a, li ^ , 

■ Dtgh. (fl) JO LiikkhiEia Swta. 

Gcnceally ihc- invi tatioo. co Bbikthus was issued, on tbc p^6vifl'l^S day, 

Majjhimn (H) jj, 

Suptiy^j a follower of ihe Euddhaj is said to bavt cut off the dealt 
of her own thi^b to save the life of an ailir.g Bbikkhu when.it nould not be bad 
it being a kohday in tbt melt maefcet in Jknacaa. This sbonws that the spirit 
of hospitality bad become a part aevd parcel of Indian social llfcr 


'ftPTfhv »%trr rrimir wlvi 

Vtn. Mv. VI, I 

XII. 

" Culb, V. 3, [Hindi). 

“ Sec p, 76, f. n, (4) ibovci Pad X V. di. 
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vegetable before they had fully satisfied tliemselvcs that it did 
not contain any living bcing.^ For the same reason eating 
food at night is condemned * Both tlie Jains and the Buddhists 
did not bdieve that food was defiled by the touch of a person 
if he was bom in a low caste.® Whosoever be the giver they 
were expected to accept and cat their food with respect,® even 
if it be coarse food.® 

The Buddha laid great emphasis on eating food obtained by 
lawful means. According to him the leavmgs of a householder 
or a dog were better than food obtained by unlawful means.® 
A monk was not allowed to dine with die order if he committed 
a sin.’ Wc Icam from the Jatakas that Brahmanas had no ob- 
jeedon to taking food with K^atriyas but they generally avoided 
the leavings of others and if they did not do so they were ex¬ 
communicated.® A Brahmana repents for eating the food of a 
Cw^ala,® and a K$atriya rcfiiscs to dine widi his own daughter 
because she was bom of a Sodra wife.*® Brahmanas are ex¬ 
communicated for using water mixed with the rice which the 
Ciiidala had used.^^ In the Uttaradhyayana SQtra there is a 
story stating that Brahmanas refused to give food to a Candala 
ascetic.'® 

The Buddha laid down several rules to see that his followers 
ptacdsed moderation in food. They were not allowed to take 
midday meal in the afternoon.'® No monk vras allowed to take 


’Nisi. rv. SI. 

• Sec p. 67, f. n. j above. 

• See p. 79, f. n. 8 above. 

’BhikUiu Patimokkba. VII. 17, ji, Bhikkhu Patimokkha. (H) VI. 
27 aiM] 31. 

*Bhikkhuai Pabmokkha. IV. 30. 

• «T wtPt tfhmft tr) lorwt 


# % wt»n TtT w 5r«T 

spwwfrfH I 

»Culh. I. 5.6. 

•I. II. 319-20, J, 179, IV. 388. 

•j. n. 82 . 

>«I. IV. 144. 

“J. IV. 3B8. 

“Utttta. XII. 

’•Qilla. XII. i.i, S.B.B. V. p. 335, Blukkhu Paticnokkha., 
(H) VL 6.12. 
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quantity of food more dian what was necessary to sustain life.' 
They were not allowed to store food in ordinary times.* But 
some food stuffs, which were given to the convclcscent monts 
as tonics such as ghee, butter, honey, oil and sugar, could be 
preserved for a week.* At a time the monk could not accept 
more than three bowls of food,* The Jains also insist on eating 
as much food as is necessary to sustain life,* and believe tliat the 
body is purified by keeping fasts.® 

Some idea of the food of children can be had from ajltaka.'^ 
Tlie food of the students consisted chiefly of rice and rice gruel. 
On being invited to dinners, however, they were served with sugar, 
jaggery, curds and milk.® They were expected to - avoid rich 
food iPranita) as it did not suit their stage in life. They arc 
advised to be moderate in eating and drinking.® 

^ Bhikkhu Patimokkhn (H) V. 3)-37., Majihlma (H) 39. (Mahusu- 
para). 

‘Bhikkhu Paumokkha (H) V. 38., Mahavagga (H) VI. 3.1, Majjhion 

(H). 33. 

• Mahavagga. VI, 3.4. 

Cf.w sTTfrt Ttf ^irri 

I 

Utuia. XIX. 30. 

‘ Culla. vn. 3.13. 34, Bhikkhu Patimokkha (H) VH. 19,30, (H) 36, 
Bhikkuni Patimokkha (H) VI. 19, 30, 36. 

flmwyfymq af jnq r rtw Rrjrnr^rRr(i 

Uttata XXXn. ii. 

Uttatt. L 32. 

jfl tr jwrti 

Dasa IX. 4. 3.4. 

tshriT tw, wl^rsaiir » 

Dosa. IX. 4. 3.3. 

• v<Ttrn-^ irftin 

^ a«ft fYfi 

Utton XXX. 8. 

' t Jitaka VI. 3-6. 

• qvr t^v^ rr ^ >t?nj i' 

J. 1 . 113. 

■raffg \ sn^rt mw kf ^ «rt P r ^P ni a T wr hyqf'^4 - 

Tiff in irtstt kt •rraf^r, ^ i{T T fH4 an ^ if ^ % nfir <nr- 
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Both the Buddhists iind Jaiiis hy emphasis on simplicity of 
food for mtjjilEti, The Buddhist monks 'ffetc advised lo avoid a 
meal to be taken by three persons together as atso 

a group n>cal because they might get fond of veil 

coofccd and sweet things.^ Tlic Bmldha- prescribed chat a 
healthy Bhikkhu slionld not request a householder to provide 
Such rich food sniiTs as gliee, hutteti oil^ honey, sugar, fish, meat, 
milk and cutds.^ The Jain monks were not allowed to take 
highly nourishing food sucli as milk, curds* ghee, oil, etc. be¬ 
cause such nourishisig food makes one ovetstrong and dcaices 
rush upon him As the birds rusli upon a tree laden with svcct 
fruit.® The Jain monks were expected to visit only those places 
wJtere coarse food tuch as was provided * Jain monkj 

should not take too much ijitcrest in tiie food pieparations,'* 

Uttara. XVT. 7- 

!ff »rT>ir(rn^ wy ^ i 

UttftR XVI. 3. 

^Cniisi. vn. tjk 

'BhiJikhupatiinDfckhafH) Vr Bi)Lltlthumpn11mr.ik}!ha Vh j. 22 . z - zi ^. 

'UttiB-XXX, 4. _ 

ttrnTrn^ 'mf tr^:r 

fer' iprrr tir ^ ( 

UttfrCS, XXXIL ID. 

cfafriT' ira <rnif 5 ^ ■r^-^ i 

5'^^ fhvgrr 

XVI. 7 . 

* 'rar Pn^ ^ Iw fOTTtr 

tR a 55rnf ar j 

' Uttflia. VTTT, u. 

cfiTrnm ^ ?PrJi ^ i 

;r tft 5 P? pflTB ?r ftfw I 

Uttara. XV. li. 

'rfwrfh'IV^iirr 

^fkr “idlv TfbfwJf i 

jf THtsqPT frm ^rt 

DuhV. ytit. j7 , 

* 5 S IT Brw i 

vTw Ifhv^f v^nfAH fk'irT rnwni i 

UttaiB. Vlllr Hr 

if f 14 'SB ^IfkiT nrfiT^wi 

RtTfejotr fiCT^i 

Dasiv. X. 17. 
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They were flot (^upcsctcd to doditc die qualitica of food foe die 
same reason.^ Aa ideal mouk accDcding to the Buddha, ioas 
not kill any antjnal for food^ accepts only one course, does tiot 
take food at iiupropet times. He docs not aooept uncooked 
food grains, or meac.^ TIlU Biiddtia did not allow the lucnks 
the use of scuffed couches and chairs when taking food.'’ 

It appears tliat the diet of the Buddliist jiionks consisted of 
milk rice in the hreakfast, rice and curry at iunch and slight re¬ 
past consisting of ghce^ butter* oil, honey or molasses in rtic 
afternoon. They did not cat anydiing at night,We learn 
that other ascetics gcnctaliy Jived on leaves, bulbs* coots sudi 
as radish* lotus stalks* fmits such as jujulnc, myrobakn, honey, 
wlM lice and black muscjrd,'' Some naked ascetics took food 
in ft standing posture, they licked their hands clean and refused 
to accept any invitations. They ibstained from fish, mcar and 
strong drinks and lived on pot herbs, wild rice, Eefttlter, paring, 
/Wd {a water plant)* scum of boltod lice* broken pieces of rice* 
oil cake* grasses and such Emits as fell from che free them¬ 
selves.But it appears that sojnc ascetics had no objection to 
taking meat preparations;'' Some monks were fond of eating 
mangoEs, some of onions and some others of garlic,^ The 

^ +j,r^jy 5 ^ 3 " tt i 

^r^tfiDt trrw i 

dttBJ:^. I. 

^ 1 
fertrifl=r5Tr flTrifr dkFfi] 

DJgti,Piir. I.*p, f pJhlgiVitn) 
Digti? ffij I- I, Kalpasum, V* 8, CuUa. VII, 5. Mahavaaga. 

I. 

* CuU*. YTIT. y,i, V. ig. ■ 

'* Maha'L'ajjga. I. 8, L ^o. S, CuILt. XII. Lo^ka J. 41. 

I a>1 <Fh 1 riWiTfn^Ih I 

!rat r*Vi5frT7r<H i-ii’t 1 ^ralh'Eii 1 

Div, ijQ.i, 

^ BliiJifeVi,vpasai«parf J, No. 49^* J ■ I. i j 1. 

* twitt vr^rt 

¥rwT R^-t. wm ^ ^ ■wri ^ liWI t 

Digh.I. XasaapnnlniLSidt Sutca 
urN'oft ■T^rr^r ^athrt ^rt- 

^1 


^Digh. L C43, Aupapiiilta SHtia. 
s Ad. U. 7 , 


Bhagavatj KI. ■gA. 
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Buddha Jaid down that not mote thin ditcc EMkkhus should visit 
a house on one dayn They should also not visit i house In tht 
aftemoon, for it might cause inconveoieoce to the liouacholdet,* 
The Buddhist moots were allowed to take inolaa^eSj ghee,. bucteCj 
oih honey* iish, flesh, milk and cutds but were not allowed to 
drink SfiTs or 

Tlic Jains wetc expected to take thek meals at a place whidi 
was free from insects and green plants* was coveted with some 
piece o£ cloth and Was surrounded with walls® From the 
Jitakas w'c know rhat people took food In dining halls and sat 
On, benches wldlc doing soi^ Some of tlirm also used cus¬ 
hions,* The Buddha laid down mica of etiquette for the monks, 
lie i^id down that while eating* the w^holc hand should not be 
tliTust into the tuouth. A person sliould not talk with rice in 
hts raoiith* eat tossing up balJa of food, stuff his checks with rice* 
shake hands* scaitcr lumps of ike* put out Ms tongue, make a 
lussing sound, Ikk his fingers or howl or accept a drinking top 
with a hand soiled with food.'® He also insisted tliat the same 
food should he served to all and that even the eldest monk should 
not begin taking his meal until the cooked rice had been setved 
to all- Eating delicious dishes {Uttaribhungfi} alone was also con¬ 
sidered impropet.'^ It was also laid down Mat the monk wlio 
came bach first from Ms round for alms in the village should 
make preliminary' arrangements for the dining of the whole fmbet- 
nity such as getting ready the scats, water for w'aslung and drink¬ 
ing, towels etc. He, who came last, was to clean the dining room 
after he had taken his meals.^ We also have inteiesting details 
about the customs prevalent at that time. In times of scarcity 

* CuJh. VII. 3CII. i.i, S-B.B. V, p, 

*Culli. VII, j.j^, ji, Mahavagga. I. jG. 

'inr ■dk^swftf 

umi tpiFictrrfkcitTi 

UtHkra I. jj, 

'i- . . 

hah. 

* CulLa. V. 13, 

^CiiJra, VIII, 4-j|, Oilla. (H) VUi. j.i, 
c.f. BhikJihu FltLmokkha (H) Vlf, i7-jG, Bhikkhujij PatiuiftkldiH 
VT. WajjhirtH [fl) gi, 

rCulIa (HT VITI. i.i, Siidhibhujana J. uj, 

»CiBlii, tflj VIIL i,i. 
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food was distributed to the nsonks at Kajagfba by tying tickets 
with each ab&te,^ 

It apptata that the food of the poor people geticfalty coti- 
rifited of ^uch coatsc ptepatationa aa cold cakes^ Ktf/wi’/flj, fried 
b&ans Such as Ma^ and ALj/dj alir.E.vcUcd gtaln {T^nlikd), scum 
of boiled rice (Acdsm), barky tnesa^ badey watear^ sour gmel^ 
or butter tnilfcj, aak and oil.® The rich on the other hand enjoy¬ 
ed delicious rice giucb cakes of eighteen kinds ajtd food Itaving 
a number of flavouis. They also took ^ome delicacies (U^iari- 
bh^iffgii) at tlie end of their nacals,^ 

Tlie Braltimrias were feaeted with meit and rice ptepata- 
tiona.'*' From the Ambattha Sutta we learn that they JiYed on 
boiled Soli ricci pulses from ’whkh black specks had been sought 
out and removed and flavoured with meat sauces and curries 
(Vyai^aiia) of various kmds,'^ 

The Samajas afforded occasions for big feasts. Feasts were 
also arranged on such auspicious occasions as the birth of a son. 
These feasts took place in dining halls where, people sat on ex¬ 
cellent uomfortabLe scats. “ 

On s-E^me routes it was difftcult to get food stuffc so the 
Buddha allowed hia folio wets to take some food for journey 
{Pafbfjs) Such as rice, salt, oil and dacififid 

butter.'^ 

Hie food babies of people naturally differed from region to 
rcgkii. The Ksmboias of IJ ttaiapatba were in the habit of cati og 
in&ects, moths and some kinde of snakes* and frogs.* While 
the people of Kothkairia. were fond of fiuits and flowers,* 

^ S.B.li. Vo], V, p. a47'i (^ila. VI. sa, 

'Mahavlgga (Hindi) VJ. jri, Kassaiiailhanadii Saittii. Uttaia, XV. 

fni irf^air ^ ttsdnTfr i 

^ " J. L ifld. 

Tf!T ra ^■"rrrf^ tMTff ^5^ 

J, ir. 115^ 

HJh VI. tjft- 

PDigh' In P‘ HHgh. CfJ) I. 

*K).lpa, £u., p. ajj, 

Ma’hlvaggfl (H) VT. 6.4, 

a Bbrnidatta. J. j 43 , Ba-cua. 11 . !J9. 

'Efhatbipft Ehasya. L laj^. 
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To &um up in the eady Jfljn and Buddhist works, dee oeoi- 
pied a more place d^ barley ot wheat. Some fine 

preparations from cereals sach as Mora/itdishi and 

and from pulsca of many kinds sM Piirpatas 

were made. Milk products and fhilti and vegetables of aJl kinds 
^vete widely mcd. Fniit syrup? seem to have been very popular, 
hi the east meat and fish wTte comnxifi attidea of food but some 
people esdicwed meat diet as a result of the teadimes of Mahi- 
vTia and the Buddha. Ddntmg on festive occasions was common 
but die foil O’Weis of the Buddha and Malravlra ’were expected to 
avoid it. The Jains were veiy pardcolat about non-killing of 
living cieacures* hence they used only strained water and avoided 
all food aiticles in whkh there wai a possibility of the eidstencc 
of any insect. The Buddha allowed all fond articles neoessaty 
to sujsjtadn life but the Jain nionkis were advised to abstain from 
all food as a last stage in spiritual advancement. It i? quite pro- 
babJe that the rules about diet current among the Jains may have 
come from the code of the Ajivikas. 


Chapter tv 


POOD AND DRINKS 
(300 to 75 AID.) 

For tlie penad joo B.C. to 7J A,D. wc hflVfi iiifontiition 
from the Aich-aSascta of Kautilya, the edicts of^ A^£ika attd the 
s.ccount& of Gicck historLsms, jncidcntally Pacanjalf 5 
nicntary, tlie MahabhSsya, also throw* some light on the foc^ 
hibits of the IjidiaJts. ' We W utilJafid al this Information io 
tlie fir&t secdo;! of this ehipter. The aathotitjes utilizMin the 
second section arc of a date slifjhtiy more uncertain,^ 

SECTION I (MAURYA AND 5UNGA PERIOD) 

It appeals from the Greek source* that thett were tv/o main 
exops, one ripening in winter consiadng of rioc and millet and the 
odter ripening in summer* the chief ptoducts thereof being wheat 
and barley a* now.^ But from Kautilya we leam that there wa* 
a thiid crop whidr was grown between the two main clop*. 
It chiefly prodneed beans &uch as and 

Ceriials and Pulses 

Kicfi and barley conrinued to be the staple foodgraina.'^ 
Besidca the old vatieeics of rice VtJM^ Ko^ma and 
two new varitka Ditaka and liad come into use in Kau- 

tilya's time.'^ From Patanjali it appears that and Sd^lika 

varieties of rice were quite popular.No new piepsiation* of 


lACMiding tt> the. a wtumcntai? on thfi 

of Kityayaniputm, the RamSyana contained only 
tentuiy A.D, initcad of the preSen* tciuod wbidi JbS 14,™ 
a Sttabo. XV, Fng. C. 

nv^rrm 

=T!wr?rTr^i 

JCmiL Hr i4i' 


iS'iSi 


J Kant. IT- 14, McCdndk, p, lij. 

* Dar^ ^pRspafum ScKobicuiattun)—Kaut, IT, 14,16, 
Saiiflc as in Cnialtii, 

K/HTflArt—(PhisScnlui Trilolaia)—K rW, II, i 4 'te. 

« Patanjdi IV, 1 . 37 = P' 

Ibid LV, i.^.J= p. iGo. y 
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rice aie iinentioncd,^ I'iie tw^? vfLtificies of bailty one cultivated 
and die odicr unctiJtivated^ wetc commojilj u?ed in preparing 
a mess, a gri^]> gioais and cslscE. Gruel was also prepared with 
nn inferior food grain called GjMti were now eaten 

with curds,^ Wheal now occupied a more important place among 
die ceteala dian in die previous period, it being invariably men¬ 
tioned widi barley.^ Besides the old pulscsi pea seems to have 
become very popuktr A soup prepared from it is eicpresaSy 
mentioned by Platanjali, R^^stdiiad also come into ufre in his 
A taboo against the use of Mdfn and its preparations is 
referred to in the MuLdbisd^a. Yjdmasa was eaten in this period 
aa wcU.* 

DaTRT PaODUCTS 

Kaudiya mentiona an officer called assisted by 

two innior persons in charge of miEhing cows {ihbakd) and churn¬ 
ing curds {M^iJmkdy^ Coivs were geuciaily milked twice a 


old prepara tiDns raentioAEd ace i— 

Q(Amj ot i I. t.l. p. 4a. Xy, HI. j.a^ p. j^. id, Mc- 

Ciiudic p. 74. fca^. 16. 

.Kiut, II, IS, 5,, Pfltaftpili VIIIl j.jc) Pl 
Xifiuif -—Patailiali I. 1.47 p, 

P/^ —I. i.i. Pl jHtj, 

—Ibid. I. p, a 17. 13. 

—rbid. Ml p. *^5, 14, 

^ yw! (coltiviifld hurley)—MctJEfidlc, p. i±j. 

YitfSm [vn.CHltivattd h^dey}—McCrJudlcj p. 127., J^ataiipJi IV. 1,49.. 

Pl aao, 

* {01i5s)““K*utr IL i ^. 41 . 
yjk-a& (a Fu^)—K auel If, 1; .40, 

Yfr 4 \|g« (fiuclJ—ftitTinjiili U. i.yij. p. 

(gioflts)—RcafijalE I, j, ^7, p. 149, u, 

cQolticd witli Grfififlwirf Ibiij, TV. ijt» p, 

D^SifnAi* [ciJrds with paiclicdl hadey mcaJP—p^tiDjaJi. I. 3,^3 and 

1. 1. J7. 

^MtCiindlc, p. aj, Kauc ID 14.iB. 

* Tha old pulstS in cornmon uec were j—. 

Mfo ^—KavL II. 24.17, 

Afaji?—Kttut. II. 14.17, 

MaiSrn —Kiut. IT, 24, iS. 

Kn/atl^ —Kaut, IL a4.[H, 

(r Mup picpatcd froto pea)—Patafljal]. V, j.ij p. ^44.18, 
RjjainJja —fttaRjalL V. I.io. p. y4j. 

*iTnjTJT'i'l’H"m Eksrr frfk ^ I 

JGVi^flriJd—Kant. IL Ij. 

* Kaut. A, ay. 


WahibhiJra I. IJ 7 . 
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day in die faitiy season, autuJrin and winter* but only once in 
the fpting and sumtufir s^^asonsd Besides cerw^s mUItj milk of 
buffialoKj slicep and goats was lascd;. QariSed butter was ptc- 
pated from the mUk of these animals.^ CutdE and chnincd 
curds seem to hive been pnpuiat as a person who sold the latter 
is mentionedOther products o£ milk in cornmoli use were 
butter and butter milk. Katitilya lays down that buttermilk 
should be given to the dogs and pigs, solid pare of inspissated 
milk (KurfiJ^) to the soLdiers with die food, and the liquid part 
(Ki^aia) to the cows with foddetd 

» Meat Diet 

Kaudtya mentions a supciintcndcnc of slaughter houses® 
and permits the sale of the fleah of aninoaEs recently killed, J-Ie 
lays down diat the deEh of those animals which had died a natutal 
death, were killed outside the slaughtct bouse, were giving out 
a foul sjTitll or were devoid of head ot bones should not be 
seJd.'*^ He mentions a vendor of cooked meat and says that for 
dressing twenty of flesh, half a of oil, one pak of 

salt, two (dh^oKfUs of pungent spices ajvd half a prasfba of cutda. 

^ ^-^^rrsR'TriT’DiiTtfI ^ i 

Kautr JT, ij, 

® mrf '*f^isrf*r; i i i 

Kant.. U. iQl 

^ PWA/ (curds) is nicadanc>d bp Kaufltya amoo^ suor liquid ^bjtanCeS 
Kaut. EL la.j, 

^sJtifiAe —(one who s«Lh cblitiKJ ciinls]-‘^4u.tljiiii V^ JhSj- 
I a, 

* (flutter prepared from ycBteid5./'K rtuik) Patanjsli V, 

p. S7S'i, 

LMa/Wit (butteimilt), 

Kaut. TI. 

kivni^ (solid psrt of iiispiss4ted nnllh} 

Kaut. JI. 

Kifgta (inspijJfitwl Dtiillc) 

l^Ut. II. a^r ijr 

* —Kaut. U. iC- 

1 qf^fTfrl^ Twd tjtf't I 

Kaut. II. 10-14. 


FUOP AND DRINKS IN ANCIENT INDIA 




aifi r^j^Diiccl^h Hi^li und itssopEd dIC^.! wctc 3.[&o jp conlffl-OtTi 
use.^ AttisP^s c-vidcEicc shows that people in tlifi hillt ware 
mostly non-irt^etarians .* Megasthencs states tHat Indian, pbilo- 
EiD(jhtis ganeially abatained £iom animal food-* 

Anoka’s edicts show tliat thousands of living crciLutcs were 
killed for food in his kitchen before he issued his dcciee. tcstticting 
the piaciicc CO two peacocks and one deet.^ Animals were also 
killed in the Smdjas.^ Ptom the Mahabhasj-a we learn that deer 
especially the Sdrufi^i variety, and sheep were killed jp Patanjali^s 


^ Fakifmil!>isiitsi (cookicd mcac jehech 

NI +^h] hi ‘hi'? P(^' 'riwrrJTWffq^^ t 

Kant, TI, jj. 

itlWTp(1iT5i3rr R’ftt'fh ff‘T“r?5TNri (fTRirruVft ffetnfiRit 

" Kant. II. liM. 

I Faiti ■» 7-i I DAatum = NCLjs, 

I = aa Is/Jf i PrartJ^ ™ tcilas. 

!ni«rRTTnri5T^T?Rr fmflTswnT'T i ^I'aTflffrer ^ !»n^r- 

3 HI *11 an r^kT Kjut. U. 19 . 


Kdiit. n. 

KautlLya cnlls seREQnod meat Kaut, II- 4^ih 

‘Tndita XVI. 

* McCiEfuUej p. 39 , Strabo XVI. i . 19 . 

^ fhih ^irr!j Iwrr ^ 

^rm hr ^ ?r9W vr^r fw sivf^r w 

s^ailir ^rrrrfi'Tfiig yisr^ w Fsrfit fefmri ?Rr ^ 

irrifriiTJifir ^ fjp^,..., ^!Traffl1ir^ i 

kock Edict. I. 


^rfk sfnnf^T ^cfti^ cfii^ ^®rT flkJV^n i 

*i(r^"Hf3: iirfr?; sf^t^ ^fn^i *fcPT: ^ ■/j'm;) 1 

*hT7 {dtlt irFI:) ^>*15: >11^.; 

wftvs;^ uMlfl ir ?t 4 : Tfb>rltT r ^ 

ffTq^ I ij,«vr ^ V ^ W^TTf ^ sT^ttrr Tt^^r srft 5nn^f!RiTi: i 
^ I ‘ I 5 T I f?l^ 

Fttwflvfl'i^crr.sTTEu; 1 Rtfr 1%^^:...... jflflT f-?T: i 

Pillar Edict. V. 

Ptacnck waa the only fcifd which it forbiddicn by the authots of 
Smrt>S was t»tcn by Aioka. 

"Kant. (Mywefi 10[*),&, (t^,, Virava IV. 1G7, Mahlvastu, III. jy, iSi. 

C.f. MbL VLtaCa. U. 7 . XILT. ij-'ifi. 
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time £ot food aoid there were persons ivho fohd of flesh.^ 
Flesh of deer was cooked vt^hh rice aM fish wiere caien afict 
renioving scales ajtd snaall boncs.^ It seems' tliac iioeat having 
much fat was relished.® Flesh of village ortowiTi cocks and boars 
was generally avoided,^ and it iieeins thab tlie Biahmanas wasi- 
deied it improper to sell flesh.® 

SwDE'rs 


Honey was in common use'* but the products of augatcane 
such as inapisaated juice of sugarcane^ sugar, sugar- 

candy and refined sugar were quite popular,^ Even Megs 3 thcn.es 
speaks very highly of Indian sugat.^ Eesides the O'ld sweets 


^ iThrfte»rRr ^ i 

trrPT ^frEf I 

ibid. III. i. I. p. ifl. 

^ SUN BTiE^-Hi l ^ I 

^ jmrfk ai^rrPr i 

* iraRpff tfrnfipF?; i 

THiTtspr T ws^i 

^ w :i I 

HoJKy—Strabo, X'V. 4gi, ParaSiaU I. 
mcndotis bone/ jM^pared frobd grjpe): 


PiraQjBlI TI. J,i, p. 4]a-T' 
Pjtafijali IV. 2. Go p, fS^-iOr 
Ibid. n. a. 3^. p. 4J7'!i3- 

Ibid. Ir a.55. p. 5IJ.6r 
ibid. Vnirihi^p. 4 IB' 

Ibid. L i.l.p V+ iGh 
Ibid, VU, i.i4'> P' jiD-aa. 
Kicibori]. I. ap 

I.I., p. iS'i'b, 


gfti urSftp ^ 


Kaut. U. tjii 7 - 


^ SaMicanc— 

Achfli] jneniiojiS Mcds which 
require honey to be nu^ied lasi-h it. 


yielded very sivect mili: which did 

McCticdic, p. 14 J’ 
Kaut. II. 1S.24. 


4irf&r?PT ^'*4 

■" Kaut. II, ij.i]. 


not 


fATinVo (irupissnticd fuicc of mfiaraiM.^Kaut. IT, ij-ij- 
(moksrea)—Kant. Ibid,, Patiniali I. 4.4;^ p. 3 iM' 

(sugar oindy)—Kant. Ibid. 
jiSaffflb (raw BULraEV-Kaut. Ibid. 

rgranvlattd Eugsir)—Kaot. Ibid., FataftjaU ^. 4. 3 j. p. jiJ-”- 
H Pliny saya thflt the Indian sugar wflf beciet than the Aabian iugaa (Mc- 
Cfindk, p. I!!). McEftstiKn^S thought that the Indian suentxandyj^^bttfei 
than that pr^red from oe honey, (ftlcfiftlihenM X, Stiabo XTT. 70 ^). 


AMD DRESTKS IW AJ^CtENT INTDrA 




5udi as ^papSy iaihtii and pdlak PatanjaJi nKiifion& 

SAifs AND Slices 

Kaudlya iiientions a superintendent of sali“ ajid ajx varielles 
of sa[t, nock salt from tbe Sindhu oountty, sea salt, f^^dsaJd, 
w^iiwfd'/rt ajtd Uibhid^aP Pliny speaks veiy hjgbly of Indian 
pepper. The black pepper was consideted agreeable to the palate 
and the white One leas pungent.* Other spices in comntcrtt use 
■weic long pqipcr^ g,ingtf, ciamln seeds, white jnostatd^ cotriander, 
cloves and tutmeric,^ Four kbds of cardamom vhite^ reddish 
white, short and black mottled and friable are menrioned but the 
green variety was much efiteemedn* Some other spices were 
also used.’ Arjstobulos states that spikenard, cinnamon and 
other aromatics were produced in India, ^ 

Vinegar was prepared from sugaicane juice, honey, 
inspiasated juice of sugarcane, rose apple and j.'ick fruits. A 
decoction of jsfnr.fr/jgi and pepper was pO'Utcd into it. Fruits 
auch as cucumber, pieces of Sugarcane, mango, and dfadska 
(ernhlic myrobalao.) were preserved in vinegar.® Sour gruel was 
also uacd.^ 


aad iugan 


p. as, f, n, I, 

AtfjJwg—(tweet dkes)—lEiid. 

FsIsIa —A tind of aweet uaeal imdc of I 
PicafljaLL J. ].i. p, ^ 3 . G. 

wicre gtntrally p«patiecl with wheat flout filed ia gheeajid 
mj*cd with sugii—PacaflJiiLi V. i.iip p. j66. 3. 

^ i^s^i^ksd —KavC. Ill I a. Clitarchus nitntiooi auU mines La his 
iccourit of India, MDCiindlc^ p, 55. 

Kdut. II. ij.iG. 

^ Mt^CriDdle, p. lii. 


?PTrfr. 

i^ut. IF, ij.zi. 

CEo^'es aie also mendooed by Pliny (McCtindle, p. lii), 

^ McCifndlc, p. 

^ CsnrikSf 

* lIcCtindle, p. ^3^ 

“ M^v>rrurd-!fl‘i*d^'t^flwqrrfft Pmeft wmfbjfrt intirr 

'nTBTtf^: fti^wiU+l ar *st at i 

Kaut. n. ij, 

“ rfWtttwTrfa aart?r bf: i 


Kaut. II, ij.jo. 
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Oils ahd Oilseeds 

The important oi[ seeds were sesamujn» safflower^ linseed 
and mustard^ The Greek wrUers state that oil wsis cstractcd 
from sesamuna an,d e^pnitcd from India.^ From Kautilya we 
leam that besides clarified butter and oil anim-al fats such as, 
scrum of fiesh and pith were aJso used.* Sesamuna oil was kept 
in wooden or earthen vessels and used in frying/ but other 
oils may also have been used in cooking/ From ebe Mahi- 
bhajja infer that it was considered improper for a Brahmuia 
to se(l oil/ 

FaUlTS AJSTD VEGETAPLltJ 

From the Greek sources we learn that figs, gtap^Sj banana 
and tamarind^ were in common use^ but Kartmiirda, 
mangOj cmbiic myrobaJan, ckms n^dica* the thtet varieties of 
jujube^ lose apple, cucutnbcr, paUii fruit and were also 

eaten. Mango gardens were plaiitcd by Afioka himself/ Patan- 
jali mentions (momotdica moiioddpha), pomegranates, and 


^Ksut. IL II. s 4 .J 3 n 

® itcCcinidlc* p. H7, Siralin. XV. 451^ Indita XV. C.7. 

^ ^Tffrtrnrpr: i 

Kant. lb i),s 4 . 

* f^i^qr stRW ffpL 1 fpr* 


I 

Kiut. n. I}.S4. 

^ Otbet subatanccs from which oil w^li (uctacted wck jmmfrff, Mra, 
kapitibn, and 

^ fhtlTf^lliT+fhrrn^bft T '1-=^4||3trl ‘^WlPt+l- 




K.iiit. n, ij. 4^;i. 


T MtCriinilc, p. iio- Stiabo XV. 


MahibhifTa Kleltiun] flits'^) 
45 a. 


Kaut, II. ijng-. 

(rose apple), ^vwfl/d Cbtead firnt), fid^hi^a (cvairrtbci}, 
ttndruka fa lond Of cutumhci:) aie mentioned iia Kant. II. ij. 

' ^nr^ft jjrfi^iTr ’pr. \ 


T^ieptoia (patm fmlt) 
Vi-^detis 

lvlrdi>IkB Cgtapci) 

CSid (mnngo) 

» Pilar Edicc. VJl. 


Kaat. II. 11. p. 
Kawt. IL nu, 
Kaut. IL 17.4. 
Kaut. II. 44.; Er 
Kauc. II. la.s. 
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grapes Some of these ftuitfi may have been imported from 
tieighboiiriiig countdes, 

Amojig vcgeiabJcs KauiUya tefets to roots* fruits and 
tubers® as also fruita gatheted ftojn creepecSn® The roots men- 
rioned aic and Pot herbs ate 

caJicJ Sdka or ll^rh&k<ir^ the flo’v^rets K^tfiJsra, ajid of the 
beans pea used as vegctableSn* It appearp from Paiaiijali 
diat Onions tvete mostly eaten by non-vegetarjans^ and some- 
tinics used to flavour liquors.® He uses the word Sah/b^/f/i 
i.c. a confiunaer of vegetables.'" 

Intoxioatintg Drinks 

Megflsthenes states that die Indians drank only at die reli¬ 
gious ccrcmonLcs;^** but diis docs not seem to be die actual state 
of affairs in view of the account of fCaudlys. There was a supc- 
rintcudenc of liquors.^ I'lic iiqnor shops liad many rooms pro- 
videsd with beds and scats and odter comforts such as scenes and 
jjadands.^® These shops were situated at seated intervals and 

{mncrionlica nmofidjctphal—PataUjali t. p. 

{t}< 3 nic£(aiMley—I, ■ ] .11 p. 3II. j. 

AJjpAirtJ (Realms)—FstiLtLili VI. Jh 41 p, 

Xjva/a (jujvhcJ—r^Hnjfl/j IV. ^. 170 . p. 31 J. j. 

Knu[. II, 17.II, 

Kant. IL 

*#rrnT^> ^rtf^trtTRrj ?It^- 

^PTTl^l’lh 'TTr'frW^T iFyWtfRfbf^t rHU T H-S T H T q I 

KaUL, II, a 4 ,ji, 

ird-TifiTi ^ i 

Kiiut. IT. 11.4. 

^ Kfliir. II. 14.^1. 

'yi^ra^sM^ —'Kiut. IT. ijj^ 

‘^Kaut. U. TJ.21, II, If. Jj.ji. 

* n. i!.7, 

Ibttl. 

’P*Ciinja]| II, i.jfi, p. 4i7,ti, 

MialiabliS-^yjT p. 415. 4. 

•PUTinjatc II. i.Gp p. 4*6.7, 

^•McCiJfldk, p. ^7, Strabo. XV. yiia. 

^ a ij.-i, 

<(pri ji L i^jtrf3WTT?fT*rfNr 'Tr!ft^iir#r 

pnf? ?TTjw I 


l^Ut. II. If.li, 
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liquor was sold to per^ofiB of well known duraober iu amill 
quajitities.^ MajiufactuM of wine was a s-taie mcniopoly but on 
festive occasion? the tight of private juaiiufactnxe of beer foe- 
four dajTS was recognised on payment of licence fees.^ Womeri 
WTeic employed to remove the fermenLed drugs.* From Patan- 
jali we learn that there were some people who could ddnk a com¬ 
plete jar of wine through a pipe made of needs.* As stated 
above sonecLimea liqaora were flavoured with the juice of 
onions.^ 

According to McgastEicncs rice beer was tire common dtink 
in pndkj but Kautilya glvcs^ a detailed aocoiinL of tlic method 
and iiigrediciits of vafioue othet intoxicating drinks. 
and wct-c maiuafac tuned from rice. In an ottiacL 

of hOrpUf/ja and Inspissatcil juice of sugarcane were tlic principal 


J Kaur. II. aj. 
'Kaut. Ih ^3- 
B IhicU 


^Thc dndlLsnc ^pparntu^ icsiMnbkd the trunk of nn ukpliaiit, ticoiofi 
fl distil]ci was called (PamEljaSi IV. t.jz, p. GAt/ii^dAtjm aiwl 

—^Pacanjali Hi. a. 23 , p. toi. ij-ifi. 

^ AfstijbLinfyft p. 419 .^. 

“ In pncpuiinje- AUiiekfl oClfi of water, hsif rt of rioc a ntl three 
pTSiihiJi of jioasL cake were used. The ten ifi^rcdkfm mticd with it ivere 
iadka, l^epuff, tJif^Jsksy ^hoiicy)f dSfs- 

haji^rdf blacJc pepper, uud ioj^ pepper, 

rT'Efrrmrd^' v¥®nt Ri.u4t4(d i 

Kautr II. 23.7. 


irrp^iT^fehinTfv fvi fkvrvrt^n'ti''aM 

1 

Kane. IT. ij-ij. 

tRnyl^it irfrsTFrrw i 

Kavt. n, a;, sj. 


’ In the prepn uttiun of t z odkikar of rice &vc prs^iiai 

of KipiWy ajKl SOtui Qchet spkcfl were lequitcd. 

STJVrar T^stw: ^ !flTftr JTVTR: 


sT?r«rRrhT:i 

Frum PiWahjulL wc know ih4c ie had 


Khat, TTr sj.t&r 
fiftin an. oilf snbaajicc. 


I 


FaCa5pIj V. ^.66. p. 4 ^ 1 .ty. 



J(S TOOV Ajro DRINKS IN ANCIENT INDIA 

ingicdJcDtSj^ while Attsia was r Emetnte of medicines.'® Mairtyn 
was a flpiced liquticprepiiedfrom the baft of ifi/esjisrfj^J (gyfntiema 
sylvcstic) ancl was a favoarite drink of the nobles.* Wines ftojn 
grapes Wecc in cofntnon usc.^ The two famoois varieties Kffjff- 
iSymfH and 'BfetsMtaka were impotted from Afghanistan.* Kan- 
pjya mentions five varieties of including 
and ismbMrikI, In S(s^iah£iT&sUTi the juke of mango fruit and in 
rajst^urd treacle wetc the chief ingiediejits; the other three were 
spiced liquors.* Palm ftuit was also used in preparing liquors 
according to Greek authorities.'^ Kautilya observed that the 
c/Fccta of drunhermesfi are loss of weaJdi, insanity, absence of 
consciouSncsSj loss of knowledge, life, wealth and friends, deser¬ 
tion by virtues and suffering fromi pain.* It appears from the 
MahSbhi^ya that there was a belief among the Indians that a 
Brihrnana woman who indulged in drinking would be deprived 
of her husband's company in the next world.* 


^ In Emnuftctufic of hundred Jutiiti of the c^tiact of 
joo prtiaj of inspissated juice uf svE*Jv»nc and one prs^/in of honey vctc Used. 

Kaui. II. 

!(*')Kl I 


KnUt. n. x;.a^. 

Kant. II. 

^ waa a denoctLoji nf the }>a.xk of {Gymncma sylvestre}, 

powdered Jons pepper and black pepper or powder of smsh^ 

and fnatcia of Lrjcig pepper. 

’HUH I «ii I 4iri i ^+fr 

L “ " 




KiuC. II. aj.it a, 
KiuL TI. aj,i 4 . 


szfWiTFf ihrfHtiiruri i 

Kaut. H. aj.a]. 

* —Ptitadiah 1. a.6a. p. 141.1]. 

3ani« apLcei wcEC used in the raanufactuic of iviTnjJtfa as He used in 
prepadna yvrfjajffla vaiiety. 

’ Mrf>Liidlf, p. is6j Pliny !KIV. C. 16(19). 


KauL Ym. JrSj. 

*JTf ?nirTl «rE?t5fit i 

Pata^jaU. ni. 1.3., p. 99-S. 
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Other Beverages 

Othct beverages were curds, buttermilk, sour gruel, fruit 
juices and a syrup prepared from molasses.^ Aioka also realised 
the importance of providing drinking water to his people, so 
he had wells dug at short intervals.® 

The Art of Cooking and Utensils 

The culinary an was so well developed that Kauplya could 
specify the quantities of grain which remained after pounding, 
cleaning, rubbing between stones, grinding and roasting.® He 
also states the increase in different grains after cooking and tlic 
quantity of oil which one could get from different oil seeds.® 
He mentions the quantity of spices and fats requited for cooking 
meat, and states that half that quantity is required for cooking 
pot herbs and double tltat quantity for cooking dry vegetables.® 
Grains, moistened and soaked to sprouting condition, are also 
mentioned. There were cooks expert in cooking vegetables and 
pulses, in boiling dec, in preparing cakes and shopkeepers who 
especially sold cooked meat.® 

Kautilya lays down tliat the kitdteu should be in a safe 
place and the superintendent of the kitciien should taste every 

1 (curds)—^Kaut. 11. 15.so. 

Dbdt^mU (souc gtucl)—^Kaut. II. 15.20. 

GkdaHaka (syrup prepared from molasses)—^PataSjali. L 4.). p. 510.14. 

* Pilkf Edict Vir, Rock Edict, E. 

l^ut. n. t5.s6. 

* I w?fhTni^irFi>r; i Pnrnfisr; Ttvr"rrq i Rnn^- 

traf rtt:i 'twft i »Rnft^«rr« qo*tr.j fhwni^T 

Mfmw wt; j i vKt’rr i snvmt- 

*iv I I PnoEtn: i Pi s zk i e 

I I Ptee e" i wfiiv■jiEiq Pnjynunr 

I ?iraflETv i f^fR?nT^?.isf i 

sinrqfis: i varnfr ft^. i trwr i 

Kaut. II. 15. 17-48. 

Kaut. n, 15. 68-^9. 

Kaut. II. 15.81. 

See p. 90, f. n, 1 for 
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preparation before it is served He ala* mcDticiJi? the syiriptoms 
of poiaoDcd food artides.“ The common kitchen ini.plemieiit& 
in use were a wcigliing balance, ‘weights, giinding stotiefij mortar 
and pciticj a winnowing basket^ a sieve^ a bxooin, a basket and 
a smalJ bojt for spices ctCr . The coiuhvantcs for pounding iicc 
aj^d splirdng pulses lutti also come into use.* 

Strabo mentions that copper vessels were most comn^crti 
ai^d tKe brazen ones were avoided on account of their scipposed 
btittieneRS,* Tiic common titcnaiia were water jars* watei pots, 
jars for storirig grains* cooking pots, bowls* dishes and cups.'' 
Bronze vessels vviete also in usc.^ Bowis, plates and waLer“Ve3- 
scls arc depicted in BJiarhut siculpiutcs.'^ 

Rules of Diet and Etiquetxu 

Tlic duty of citiendiug hospitality to guests and making 
offerings of food to gods and forefathers w^as cDnsidered so 
impotfsnt that even a book on polity like Aidiafiastm lays it 


^ 


^ KsLUt. I. £ 1 . 

^gprmtfDirw 

4. 11 i f-l I 


KAut. I, £1, 



Kauc, ir, ij.Si. 

* M.^CEil]£llc. 

* menciemg the folioTi^in^ ntjiuiU: 

Ghaiika (i Etnp]J waCce jsr) I. i. i. p. y.t j. 

water pot) I, 4,44, p, los.ia. 

Ajfiwfriv) fsi wtei |aij I. i.]S. p. 

Kttmbiii fa jar for storlpE: cmlnEi L 1.7. p. 

(a Ewwi) I. IlI, p, jSL 11 
Stisif* (a cookinj; pot) JV. i.i. p. toaLr I7. 

(A boiler) IV. Ii. p. iojL. li. 

Pi/iayfi (a pot pan) I. 4.101. p, zt. 

Sjtrlea (a Ecoall I. 1,71, p. iS^.a^. 

T^/p^tiaia (a jar foe aCotijig oj 1) IL 1.1. p. ^^4.!,. i S. 

Cera IV. 1.7. p, 175.li. 

* SiM/f hna all alfltie been used in the Rtnsa of » cooking pot, hence 
oBcrings ponkrf in a cooking pot. Jc doea not, m^ftn n diEh as 
c^pkilned by Cr. EJ^J. Pwii (Tndia in the Tinwi of PiitiiniH] i, p. 100), AJso sec 
Appendii V, 

^ fcratBiF^iWTPiit i 

I^Caiijaii Vin. 1,5, p. jiS-ii, 
^ Cujuiinglacn BhSrhut Plate XXVO Figs, j. and }, Flaw XL 3 , 
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dowft gtmorvg tlic dudca of a houscVioldci and a hcrnnCr' Food 
waa al&o set apart for servants and birds etc. before cite house- 
holdct took Jiis mcslfi.^ 

Fjcom tlic Mah^bhasya it appears tKat tbc Sakas uid Yavaoaa 
were aDowed to taka tlicir meals in the utensils of the tJriec thigh 
castes without makifig thent permartendy undean.^ A student 
and a hermit weae eaipected to live oai alms, wliiSe a forester lived 
on tire Toots,, fruits aird tubers gathered from the forest.* Strabo 
says that the students avoided meat diet while die bousdioldcrp 
did not cat the flesh of animals employed in labour. They aho 
abstained from hoc and IrigiiJy seasoned food.'’ The StJhmarias, 
wcli-vccscd in the Vedas, and tire hermits wctc allowed to take 
fruits which had fillcn themselves and the gleanijigs of com.* 

■ From the account of Mcgasthcncs we learn that when an 
Indian was at supper a table was. placed before him. On this 
table a goldeji bowl was placed in which boiled rice and other 
dainties were served.'^ This accotmt, no doubt, refers to the 
licli at whose residences vessels of gold were used daily. The 
Mahabhasya states tliat all those w'ho took tlieir meals in a standing 

!f'mW ^ i 

Kaut. I. i.p. 

Kftft sr^rr srzrt^.T'irT'Rf^JT^bnfiT^ 

I 

KaUtr Jr J.ltr 

® TTsm i 

Kflut. L 11.9. 

^FAtHiijxli nn P^ekil Ih 4.10. 

firfhvirfhsHn? i 

Also SM. LHrQ. Vol. XVr No. 4, Eke. 1^35. 

Date of Patflfijalt's Mahabhasya—D.C. Siurar. 

ti ir^=^rfd^ ift i 

Kiut. 1. JlIQ. 

Kailt. Jr 3. Ur 

FiSe a Jicitflit J^e p. 59,^ 0. i atmw, 

“ McCrindlej ‘Ancient India,’ pp. p 3 ffr 

'sTsfpf tfVft 1 

Kaat. IL £^,41-41. 

1 McCdridic, p, 74. Pme. JXJiVlU. 
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posture wctc tegateJed si9 rA}ffsbf!}un& (not fnlfiUing riifl dtities 
of a Biaiirna^a),^ Dinnet edqiietEe refruired that the scfveis 
ahouid not partake of the uifials tFhdc the guests^ wctc eating,® 
The meal of a gendeman^ accotdijig to Kaudlya^ consisted 
of one ptmthn of pure unliroken rice, one fourth of a prastha 
of pulses^ one sixty-fourth part of a prasi}^ of salt and one 
tcejith part of a p^aiths of clarified butcci or njL For menial- 
servants the quantity of pulses prescribed is one sixth of a p^&tiha 
and the quantity of oil or etarified hotter half of that prescribed 
for a gentleman. He lays down, that women should be provided 
with tlircc fouttlis of the above quantities and children only 
half of what is^ prescribed for i gendeman.® 3 tm was given 
to l^lucksmiths and tabourcre and broken pieces of rice to sJaveSj 
tservants and cooks who cooked soups, rice and cakes.The rice 
used by the keng was so highly polished that only five parts of 
polished rice weie considered edible by a king Out of twejiity 
parts of uiihusked rice.'® 

Greek writers attribute die good health of Indians to sim¬ 
plicity of their food and abstinence from wine.® They state 
that the physicians lived frugally on rice and meal which were 
freely supplied by the masses.'^ 

The Mahahhasya gives two words for invitation, Niffian- 

’ PfltitujR]] on IL 1.6. 

* nitUUM ^ ^ I 

I^tsLujidi 1 . i.s. p. jS.L. 14. 

tTftr tt TpPtrthpRTir 1 1 

t «rtf TRTFrnr 1 

IC;iW. IT. sy, 

, Mf itCc yrains = i ifiamm 

Ii> (UfafsiiX^ tm I JwAr b- rsifis 

iisj pdsS = I pdf£S3tt<} = atMuc tolas. 

^ die jdcR[ Inld do^ lu the Sm^tiE, tEut the ,»rnc food shciuld be 
EErycti to the Kirvaats which the householdtr tikcE himself, is out adhcicd to. 
TliJa statwacot of Kfludlva possibly Ecilccts rh.c acLiul atatc of aFJixS. 

'ffi ^1^4 f^f^^Mn.1 i ] ^foRiT '‘ri- 

Kaut. n. jj. So-fli, 

^ uTvfPrhr.vraur i 

ICnvC II. IT,60. 

* Ncaictuis XV,, StRbo XV E. 706. 

? Strabo Sco. bX. 
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and The former waj an invitation to tali:c 

food at sacrifices of a die acceptance of vi-hicEi vyas obli- 

gatoiy. rejected, without a proper ciuae, it involved a fiin 
while the latter was a Edcndly invitation and could be Ecjcctcd 
freelyd Invctatsons were gcjicrally extended to membefs of 
one's own caste There were some Br^miaiiaa who did not 
accept invitation to obsequial dinners.'^ In certain feafits, only 
one food preparation was served^ for example only were 

served on a particular full moonday.'^ In PaEanjali'a time boiled 
rice was considered a decent dish to feast Bfahmajjaa and friends.'^ 
There were some persons who ate only rice® while in the 
Salva country (Alwar-BEkaner region) peoi^k wetc fond of 

To conclude* we jnay note some new fcatutc5 In tlic food 
habits during diis period. Oniy two crops ate mentioned in tlie 
Suttas but Kau^ya mtutiona a third oew* mainly consisting of 
pulses. Some new cereals such as and were used 

and wheat became more popular. To the pulses pea and rSj^/^iss 
Seem to have been the new ■additions. Some new vegetables 
such as ssrasa and flowers and fruits such as pomegra¬ 

nates* and grapes were used. For seasoning some new spices 
corrlander, caidamom and cloves were used but oil was still 
considered exotic as its sale by Brahmnnas is interdicted. Onions 
were mostly used by non-vegetarians. People in the hills as 
stated above* were mostly non-vegcmrlans. Perhaps there was 
now a much greater variety of intoxicating dtinta and some 
people took food in a standing posture probably as a result of 
contact with the foreign elements whidi had cntejtcd India dtiting 
the period. 


^ ^ ifftTdhrir: fl'fbw^rtrir 

* »T 153 ^; J 


®Pataii|*ll an I. i.fi. aiv^ Ii i.Si. 
* Tfk# ^!fR=P; I 

1 Pataajdi oa Vll. j .6y. 


F^taiijdi 111. i.tfii. p. iGj 
Pyitiifi>i]i VTir. J.14. p. 33. 
FitBnjall ni.j. Bo. p. tis^. 

a, S2. p. ;BB. L.io. 


Ffttanjali on H. j, 7 o- 
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FOOD -AND DRWKS IN ANaEHf INDIA 


SECTION 3 (THE EPICS AND THE :NjANUSM?.TI) 

I'hctc 16 wide divct^tri'Ce of opinion among scliolars about 
iUc date of epics. Dr, Wintemit^ for instance, says, "Tlio Hahl- 
Ijblmta cannot liavc tecetvied the present form earlier than fourth 
cenmiy B.C. and later than fourth century A.D.^ But no student 
of the social aspects of ancient history can afford to neglect the 
vast material provided by the two epics. Hence, it is proposed 
to study the cooditions rckiing to food habits in tliis period in 
a separate section. A word may nlso be said for the inclusion of 
Manusmiti material in this section. Dr. V.S. Sukchankat^ as s 
result of bis rcseatclicS, had come to the conclusion that most 
probably the credit of shaping the Mah^ibhlrata into the present 
form belongs to the Bbatgavas and acco-tding to a tiadiidon die 
Alanusinfti is the ancient code of Manu as communicatjcd to 
jnankind by Bhrgu. It is also rccognlied diat there is an inti¬ 
mate connection between the Mahibbarati and the Mjanusmrti. 
The opinions of Manu have been frequently cited in tiie MahS- 
bharata. All this evidence points to the conclusion thit the 
Mahlbhaiata in its present form, with all the didactic material in 
the Santi and the Anii^asana Par^ras, and the Zvianusnirri roay be 
regarded as contemporary works 

CEKEAL5 AKD PUL5E3 

Li the epics, dtc food has been dassiSed into four varieties, 
hard food,, soft food, preparations wiidr are sucked aj;d food 
stuik wiiich could be licked suclr as honeyRice appeals to 
be the staple fuodgrain in Ayodhya as well as in the land of the 
Kurus and P^idavas.^ Of the rice preparations, pandicd rice, 

^ 'Wijjtcrnitz—H.LL., p. 4SJ. 

^Critical Sradics in the MahibLiaiala. Rpic Studies VT. fSuJiiiliafiItnr 
Mcmcnial Edltinn) T■^^44, pp. Dr, SukthankaE pats the otder uf the 

compijaititin bj urigiiw! BMiara, the JUinSy^^ and the ifatiabhieaii. 

CritlcaJ Stuijtwici the Mah&bharaCa^ pp. 

Rann. Ay, 

MbhrAdi. lij.Tj, 

^ ^ ^ ipft^ I 

Mih. SAbl*a. 3 .G. 
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boiied hce^ milfi rice^ ^>jiinr and Sa;jbf/i weie the most cottutwjji,^ 
Of the bailey piepaiatiofis groats^ Y^ki and 

Api^&i continued to be popuJar.^ Frfjfjw was a gruel prepared 


I?iBrt wHfTtti 
msh- ( 

^iw^iT^tw flThRf; I 


Ramn. Bal. ]’4.i Jl 
kuna. Bat, 


Eflmti. Ay. 5£.68. 

sn^iT 5TNT: FT^yi^, I7fr^ 1 


^ Qi 3 cebjcd tiM) 


Mbh. Aav. fijiiJ. 


llanoa. Ay. 51,16. 

^ffThPJi q Tf 1 

Mbh- jW, 6 jrlt 


OiiiMa {boiieLl licej—Kama BaJ. jj.j, Altlc Aav. 

P^tUii (milk rlra)—■ 

TFTff BHT J^’''r; I 

Rama. Ay. ys^jOr 


qTHTf ^ I 

Mbh. SantL. 

Kfsarj —Rama. Ay. Mbh. Sand. SfinEir jfi.jj, As^, Cj.ii. 


3iT^' Tfii ^ tfnre' jm i 

^bh. Ann. 161 . 43 . 

Anv. i6j’.4;n 

' ^bflilcy) 

?frsj ?PTfeTBrNr ^irr ft s 


c.f. Mtb. Ann. fiB.3. 

qTfr?rTP!Tf ff'fr% cT^jt i 

Mbh. 

Van. £5o.44» 

dti'if' TniE 1 

Mbh. 

Sftnd. £93.14. 


Ann. 

i6i.;i. 

yAlaA^—Mbh. Sartti. 36,3J. Anu. 16143 ■ 
A.pJlpa — 


Mbb, Santi. 36. jj; Asv, 

Ss^n — 

MbH» 

AmiL jj.iB. 

jf *1 fl'*r?i •=! r 1 

Mbh. 

Santc. 36.33^ 

c.f. Mbh. Sant], aij.ii; AnU. jfir.gtt 
Kaianr^ba —.Mbb. SaDCi, jf.jj. 
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•with paicbed bsulcjf.^ Wheat pjccpstations wctc not so common.^ 
Some i;ifcrIor gf&ins such as were ptohably eaten 

by die poor.® Of tluc pulses besides Ms/s and Mfidga^ Kalsttha 
(horsegram) and giim iCanakA) had DoJue bto use * Tbjc Rami- 
yaijia also mentions a foodgiain called ^draka-, pmbably it is an 
inferior g/ain known ns Bkidaiu near Banatas,® Kvii^d^a^ besides 
wild ike and broken pieces of rice, was the food of die poor and 
The ascedes.* 

DAtitY Fb,oduciib 


Besides foodgmins milk formed an important item of foch.h'^ 
The BiihmaMs were jiot allowed to drink milk of shcep^ mate, 
assesjcamcb deer* women, and a cow which had recently calycdi^ 
Milk-flee continued to be a favotiiite preparation. Honey was 


Mbh. 44.1 Xr 

WRT ifhrnT ^i'jr 

Mbh. Kflrria, 44.11. 

* (TutijcarJ—Albh. Van. 1^0.44. 

Mdhn Ann, gi.^S. 

^ irrVTWt ^ I 


RfljnHr Ut. 51,1a. 

Sapa (oooted pubea) W \ 

jr, - RatEfl, BaE. ji.t. 

CJ. Many, lU. iiS. 

^ ^rrih ^ Tff^^rfTiirtrT I 




" 14 [4 i«i I 14 +d^ I 

ff*rT Tjjppff ^tr i 

tlf.Mbh.S,„ti.,fi.33. Mth, S,Ml. , 

’Ramt. Ay. Ann. 1 ^ 6 . 3 . 

WCTT^Wt gl^itTT iwnrf^l 
’TT^tmT ^ ST ^ ^n^PT: 'nrj i 

liy cov^se^it .ai.w.d 

jiff i 


hfanu. V. £,5. 


THE EPICS AND THE MANU^MllTI 

used to sweeten it and ckciiied butter to make it inore tasteful ^ 
Cuids^ and the fine sweet ptepamtion from tliem, were 

'very popular,® Butteimilk and clarihed buttet were also iji 
coinmoD use ^ Manu lays down that curds and its preparations 
could be eaten even if they had turned sour.® 

Meat Diet 

The K-satriyas geuefftJly took the meat of ajiLmals which 
they killed in hunting,* Rama and Bharata arc said to have 


’ fesuvrtrfrff*^ 'rrft ftTEtrir i 

^ Rama, Ej], 

maTF: qriwrrT 

„ ' . MbJir Asv. dj.a. 

Mbh. Saliha. 4,1, 

C,f. Rama. Ay, pi ,71^ 51, (Sp^ ifhh. Aau. i^ij.ap, Hatiti. 

^ IT | 

Rama. Bat, j^.j. 

^ mTnw dlf.'^UT'UrH ^sp^r: I 

Raim. Ay. 

in?^ ^ TTiftyir i- ■ 

Mbh, Anu, 

Rama, Ay. jpnyj, Mhh. Anu, 161.59, J^v. jj.jp. 

^ ^ frNri r | 

^ tIttw 'rrq^ i 

Rama. Ay. 

WTrfr ^;?iTr ^■gf>3‘T^lt^'iT I 

_ Mbk Asv, 89.40. 


. Vaifayanti. 

F^MV nf^ irflrn[ ( 

fTT^ +i+V I 

*rn the Rama. Ay+ 91,73 the word Kss/wAj is: msed foi butttr 
S^rpI 


Mbh. Asv, Sj.yq. 

pi^iijw—Mbh. Sabhar 4.a. 

Rauui. Ay. 3.16, MfeH. Anu. IJ6.4, Asv. Bj.jj. 

-.r hfanU. V. IQ, 

C-f. Mam. ir, jp, EU. aafi. 


” ^tPif^n'Tr ^ irt \’!ir fhfurtnf^ it ^ 1 
JTTEf 5«Trihi 
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Mbh. Aflu, iifi.Tj. 
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ukcQ the meat of various. kJnd^ of dccf in tlic fojtcst,^ Meat 
cooked with rico was pixibabiy the favootice disli of Bitds 

and hah were also eaten,® The food of tlic PSndavas in the 
Kitnyaka foicst consisted of many kinds of deet.'^ The Ksatti- 
yas were not always in a position to ofler it to gods so even un- 
sanctified meat was allowed to them.® Dutyothiana also used 
to eat rice cooked with fleshDamiyanti asked her maid- 
scivant to bring meat prepared by her husband.'^ At tlie rime 
of mitrkges many animals were killed and eaten.® 

As for BiShma:^tJis we know that many animals were, killed 

51fPf 5TTf?rnt !T 

4rrE^ iVo 

Ruina, Ay. I a, J7.49 

’ ftl ?f!r M^j4^5|R tnn^frnr vcRf h^ i 

iffr^ 

R»ma. Ay, ja.iai, 

twJ sflwr 5 ^ g -ti*tn i d i I 

* r, .. Ratna. Ay. 

ij^rRwtwif pij;5Ti¥!iTa fterr^ iwfknrsn 

rfd^ilrlim ^3tr5T I 

^ Rini*, Ann, 7 >.ia. 

fTiF?r«riW:^ tWnjTTR^ 3^TL^e.l 
^trpnFk RrtaniTrriTctRiTfR^ inriT! 

? Pn[:i l^irrrtn iVoi 

„ Mbh. Sa[yaL j: 1 . 33 - 40 . 

^ ^ IJIT'R^ ^4Ti5fjr4frfirii;i;3 

3f5!!nhrT: tvj 

i . r 3 &-T. 

Aibh, Anu. iifi.. SEC pu loj^ 11 . 6 . 

^ fMr^dV a^ I 

Imfiir ^rfryr fmt 1 

^ , ^bh. ^bbi. 43 . 3 . 

i75T?zrtw?^?iTr I 
Jt^nwriw' ittfr<TFT ?%5 KFT^fk i 

Albh, Van. yj .afl. 

dTruiq-in^ cn^ \ 

sr^HTdj wj i 

I 


Mbh, Viiat, 72,13, 
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at the A^amcdha Mcfifice of Yudhijthiti.^ Li the palace of 
Rajiddtvaj it is said^ two thousand ammals were killed eveiv day 
and the meat was distributed ptobably to rite Bmbmse^as.* The 
Pindavas offered the meat of animals to Brahnoafias.^^ On dte 
occasion o£ a Sr3.ddlia BtabiPanas were gcncEiJly fed widr meat 
diet,^ AH this shows that a considerable section of diis com¬ 
munity' had no obiecUon to taking nonvegetatian diet. People 
belonging to other tastes^ ag well, uged meat, for it is said to be 
the food of the rkb. The fthtip of a mcac vendor was crowded 
by a number cf putebafiers ® But petsons observing a vow geoe- 
lally avoided meat dEet."® 

Some other people, who were outside the Aryan infliicncc. 


?rr?^a^r?tiBTT 

?r4tf!rRinr^ffr 1 

^1 <1 PTr bpWr T(^!nifl7 
'TfffTf *rwt?rt *iiT 1 

* S rW' I 

^ ^rhr i 


“ Mbh. Van. ja.7. Sc* I?, i^j f- fi. 4. 

I Hf^Hr+4 ^1 

Jnfrr^ n^<i ij't i 

+Hitiirriiii Oc^ snff L 

5 tiih'i fd^ PTt^ynnftn^ I'ai 


Mbh. Asv. j4.SS. 
Mbhr Asv, 41 . 3 ^. 
Mbhr V^n- 3 d3.5. 


srFRTrnr vr^' i?ui 

Mbhr Aiiu. BS, j-TD. 

*ttrs'UNj >ritT 'ivir '^ujini d tti t 
dTtis i c 5P!TT*rt Kri^FT 

Mbb. Udyog^. 4^-H' 

IJTWllf'IWTfh I 

Ubb. VniJr ioy, ic-ii. 

“ ^ irra TJEf^ iraatt »r % t 

fh?T I rd't^^*f 1 

Rjim. Suodata 

y^tT= PrfdT<<^ E^r JTfHiRTbiW 

ibima. Ayo. a?. 19. 
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were vciy fond of melt prepamtions. They indulged m un- 
icatrictci use of thcrrir We read of so malty oonvegeiarkn dislies 
in the kirdicn of Klvana while Hidtmba teJkhed humaji flesliA 
besides meat roasted on spits, sometimes wlrole ajiinuls 
were roasted on five cbircoaJs,* Meat soup was ’very popnJar.® 
Sometimes it was ptepircd with the addition of curds and salt * 
Melt cooked with rice was a fa’rauriie dish of some people^® 
Seasoned meat was also nhen^ Guha ofliered it to Bhatata; but 
its daily use is not tecommended.^ 

The iiotioti of clean and unclean nieat ’was fully dencloped 
in tliis period.^ The three upper classes are allo’wed only dean 


* KEIvii irf^TTVIT N'Ti^i'ri ^ ertt: 1 

TiiwiPr Erarf^T ?f: i ^ 

^ f^rlS^ S(| I 

5*5*iwi»(r I ??i 

M I n I 

Ram?. Suodnriin it. tt-iS. 

^ *nETf=i sr^pun I 

A'fbti. AiJJ. I I’l.T]. 

* Sict p. loA, f. Cl, j Ranra, Ahd. 7^13, Rinu. Aj. fa.SS. 


* w/#f^TfF ^r^qr i 

qf^qTqqi5i?qr5q^ S'lqi w iirrPrfeijrrq i 
g Pf t awq 

^ Rsjna. Sucid. ii.ij, (sec p. loS^ f. n. 

5 See p. f. n- 3 aod 13. 


Ranw. Ay. 

Itama. Ay. ^i:.7i. 
Rajna, Suudafa, 11 ^ 14 , 
AuimBl Valsp. 44. 

i). 


* tmf Jmf q^q qtamnr' u^ii \ 

q ^fqr q- qrl | 

tnrrq i 

^ ifEqfTrq ¥qT^ I 

fqfqqi ^ ^ \ 

traW qsiq; t 


Rjtr^, Ay, 84,17. 
Mbh. Auu. 

Ruma, Ay. sj.iy. 
Ratua, A)f. 91,1+ 


Mbh. Aqu. 111 . 14 . 
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meat. Tlic flesl] of porcupine* hate and tortoase was coAsiJcied 
clcan.^ BiaTuiianas ate advised to avoid die flesh of niaoy un¬ 
clean animals.* Those "who rook beef or flesh of dogs vrcrc 
looked do’s?!! upon in EOcictv.^ Even dealing in jneat is consi¬ 
dered iniproper.'^ Sonic Biahma^as eonipictclf avoided meat 
diet Tvhiie. others took only dedicated meat.® But to save life 
use of even unclean meat was permitted In some verses of the 
^ Mahahhicata it is laid down that animals should be hLllcd only 
for sacrEfices,^ But Eater it is Eaid that animais should not be 
killed even in sacfi flees and only food gtairs should be offered 
instead.^ Nov;f the ideal was tliat all those who wish to lead 2 

^ ^ Tiw 1 

(piifirtft 3 Tlm ?r 5 r: i 

hnjnn. Kidi. 17. jj. 

irf%^ 4^ ; I 

fV^rf^ri I 


qrtt ‘sfhTJierf c^niTT^tfi^En^ 

Mhh. SaAtL, 11 - 24 . 

^Beef-—Mbli- KanUir 44-11 Srt p. J04i •i' r. 


qvTthr Pwm ^ fir^TiTn i 

Ejnm. Bal. 

* trrtfnrr ^ ^ 1 

¥re’q n^nr#T^t% m\ i 

ftaniB. Ay. 75.^9- 

^ King BmlvfLidaita wai cuEicd by A Brihiwitta for ?oi:vi(ig 

with iiicat dishicaL 




¥nfrt^ tiTPTRT' ^ I 

^qTff irqhfht 1 

efpnor^ ;3^ TrfrtPi s^irfr i 

ffiff 'I apttiT ?ntmfr 1 

iTt?' CtrlT t 


Mbh. Ami. 11^.44. 


Mb. SantL. 141.^7. 
MbhrSanti 141.J7. 
Mbhr S^Dtir ^4i;r7fK‘ 


^ Mbh. Airu. 111.14 ^P- f- •*■ 7 - 




Mbh. S^LDitj. 


him food 
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Tirinous life hIiouM a.vold meat dictA 

In tbc MsnafliiirLi \re find three views about the use of meat. 
In some of its poftjons we find a conditional pctmEs.sion for the 
uae of mcat^ It' coiild be consumed when the anitn^ killed 
fnt Btahmanas.^ Animal food was to be used also in ff/stif://- 
sacrifices^ Sraddhas and wotshipping gods,^ In the 
Smddiias specially the use of fueftt seems to have been common 

for we arc given various periods upto which tbc fore-fathers ^ 

icmaLn satiaficd with fish and the flesh cif goatw^ gaiciles, kids^ 
spotted deer, hlajcJt aoteJopc, jw/ deer, boats, baf&loes^ hares* 
cotcoiscs* vardhri^aia, rhinoceros and biidsA liut, aa in die 
Afohan edicts* there is a list of animals and birds whose flesh was 

sTPsjtfrr^S^tn: ^nr it ir^Tr^rfii:! 

Mbhr Santi. 

TiTcr^rr^tr triwi 
imirafg- srnmrr^ 

Maau. Vr if. 

^ u?fRf TumT^'Hi'r f 

if !TifSiratfl ^ I I 

jdsrarr tr™^ ijiNlipnJi;! 

ffTVTWT 

iftriiT k| HI-(Cl U fklUT 1 

tfdl’um sfifftiTi; trwg-l 

tm frFil^ra<W>tT^:|V?| 

5-5r}irir4r^^ I 
s,CTfif'■Tirtptf^frtrn^ 

Mafiu. V. zj, i;, iS, jij 41-42 

^ ^ Wr wr ’ft^pfTfrr^T 51 

NUM]+fi"arj|4ij?i+i iir^Jlri ^ 41 

srsTT^TPT 

?^Fii?5 rjntpff Ttrgirf^fiT^; | 

^rrar^^ntd'T 

?riTttTf 5 TW 'TF 

^TtffifRTW intTT ?fr^^iaf<41=11 finft I ^ I 
'1iS-!«INHf^5rF^T; flTR iTTgt^iT I 
'Tpnrzrm^ ^•HFf5^i5^rffl-'=^ ?i^TiD 1^13^1 
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to be avoided.^ Studoits were genetaJly not aJIowedi meat dlet.^ 
Then tjicte are portiona of die Majtusmfti in which tjicat eatijtg 
is completely ptohibhed aa it involved kiJJing of Meat 

h called die diet of Eilf^asas.* The tliitd view in die Mannamtti 
strikes a compromise lietwccn the two £i!trctiic3 for we are told 
that meat eating is a uatntal ctaving of men but its avoidance 
brings great merit.® According to Buhlex the rules against the 
use of meat diet axe a later jiitcqjoktion hut it would he pcduips 
more proper to say that tlicse new rules cajiie in imperceptibly 
with the change in die oudook of the people as a result of 
the teachings of the Buddha. Mnliaviia and perhaps algo 
Asoka. 


mtSF t3?![5Td »r 

3fl7 ^ SV5T^kT^Tl 

iTWT!j y 

tft tffit ■*) I'd -fTffTTffF !t 

ttwwc ffWifl RF¥rrvtTr^ 1 ^ m 

TrSfrdrf^siwsft ^[setfeipiY. 

TTif^'TTEJ ?T5I5=Ftvy 

STW-fl jfhit ^ 11^ iErm5?mT i 

ifr^if5!7frirrriT[;i 

Mann. V, Ii-iSl 

® ^ qtsvjfbrn^fT^rti i 

MiinUn XI. i;S. 

frr^^ TTTfifRr f^r ifhmpirair 
if ^ Rrfq^r (^nferWET itht I 

Mfijiu. V. 4S. 

iff q-jja tlRT; I 

Manu. V. jj. 

Tff: fh^irt^r^ qvf w 

fi I ^ wj»i M -H+t^ 

ManUf y. gs. 

“ ^ Ttra iravf ^ 1 

ST^Ftr^r ^(n*f| [y'jfrif^ I 

Mann. Vh 
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Honey and Swaets 

Honey continued to be u?ed e 9 i>edaUy with pirched rice> 
But its diiJy use is interiiicted-^ Sug’ijcwie was used in making 
which was used m the pieparatioti of many s-weetdr^ An’ 
othef ptodact'of sujjfarcanc juice iti co-mrnoii use was sugaT both 
clarified tmd raw^ Cojmmcm sweets were ^ftpd^ p^ssa (milk’ 
ricie)^ samydna^ kfsuTit^ find (sweet balls) ^ 

Some good quaUty sweets art called and Ucedm^Mi^sya 

in the epics.'J 


' Trdysrsrr WRiTiT t^nr^T^ y 

Raina. Bnl. 

TTtriaS^inl ^ ^ i 

Mbh, Atui. 

Sk p. icij, f. u. T. 

iwpsni 

Mbln, Auu. i6i.Jp. 

Fama. DaL Ay, ji.jiS. Mhh. Ajiu. 

sfRFTift flywiirr) rW=T T \ 

Itamn. Bal. jj, 4. 

firfliUTfh =»f >rtTrf*r ^TT^^nfFT ^ i 

Rifua. UttHia. pirTih 


^ S^fJeofS 

Rama, A^. 51.7^. 

^ p. iQJ, f. n, 3. 

ps 103, f. rtr I, 

—Sk p. ) oj> fi n. z. 

Ji/HTd—Stt p. loj, £ n. I, 

JlimSiWijfflA— liriii. 

MtJakii— 


^ THtpr 5^]!Tt trff; 1 

Fama. Yuddhan T3i,jfi. 

T^tlWI^H+tr^^TlT tflwm L 

Midi. Any. 33.tSr 

Rama. Bal. in. 

Maiiiii! v«e gctitiaUy pncpaitd with Eice Ot iiflaeat flnui fiLcd la 
clBjiScd buttcE misedwirb tuear, Kicne aiomatic spioca anti thin sli™ of tbc 
Icemel of nxruflnuC 

ftEtt tflijtttl'li ^ ^ I 

Ratna. Bal. 33.4, 

Rr°iti i r^ ^ ’itrrPr I 


61 .$. 


Mbb. AcOr 33.1 Sr 

KT-PT fwn NszRrt wit i 

Albb. Ae 7 . 41 .Sg, 

Ur(AWpithii^sya —Ratna BaE. jj.z^ A^. 61.14^ Kiak. 33.7^ 37'Th ^undnnt. 
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Spices and Condiments 

It appcaca tint bcsiclea Qfdinjty salt^ vtda, and blade 

salt wete in commoji uac, but tbe uac of v't^ and black salt Is 
interdicted in a Sraddhad It is laid down that a Bialmuai'ia 
should not deal in salt® and people should avoid eating salt 
in the pairna of tlicir hands ot at night = Other aiticlcs used 
for seasoning food were pepper, cifraJn, asafoettda, aloes^ nutmeg 
and probably also cornander, mustard and ginger* They were 
also used in preparing a stuhEng It appears that two 

condintentSj SUpn^ and whidt were prepared with fnilt 

Juices, were very mutb liked in Ayodhya. ^ 

OtLSEEDS AND OlLS 

Scsaniunt continued to be used as sn oflering to the fore^ 


^ SastMftah —Rajna. Sutidau, i t .i 3. 
Mbh. Anu. 


^ if 'wi\ 3iT??fbfr5r ^ TifT^i 

* Pepper 

5^rftr >iwfh 


Mbhr Ann. ^ 1 . 41 . 


Mbh. SastJ. 7B, r 

Mbh. AIlu^ iGi.pp, 

Raraa. Artnyii. jj.s1.a3. 


Cumin —'Mbh. Anu. 59 -^ 1 . 

Afsfioerlda 

r^iT irsuiT i 

Mbh, Anil, pi.jfl, 

AkcB ^ ^^rnrrj i 

rtWlrrr^f V T^TTPri i 

Atanys. sj.s 

PH^sn^ifi (ji%akcM« tn ifiiidi) RttnnH. Utiata 41 . 3 . 3 . 

J^utnje,^ Kama. Aninya. iinii. 

® 'tT!R!Tfir Tprlrr I 


51*011 

5f^Tf!T!i;rc ^ 


Mbh. Ajiu. Jj,i 7. 
Rama, Ay. 93.^7. 

Raniar Ay, dr.j. 
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fitlieis^ and foi extracting oilj which was used for frying food 
articles by poor people.® Oiicakc waa used as ail attide of food 
by the ascetics.** 

F*LirrT& AtiD Vegetables 

Frocn the epics wt know tliat the beimits generally lived 
On fruits, foots and tubers.* The fimLts jo common use jo the 
forests Were jujulnt, [T^rfat^na^s eaiappi), hh&Ua- 

taka (marking nut), plakss^ and plhP In the citlea auch 

as Ayodhya, bread fruit, cjtrus fnijr, cfnblic my;- 


^Mbh. Vana, ■£^ 0 . 44 . 
f^iTT TW Kfrsq ffinT: | 

f fl fcjVEiO I 

Mbh. Atiw. 6^.7. 

C.f, Mbh, Anu. 6S-J, Sinti. j.4j,i(S, 

^ilbhh. Udyciga. 49.i4h 

trvt 4^^714171 1 


* ■+r44{^7|'4id4lHfi; I 

Prof qm tnTflmTT i 
H5?r^4^r^^ ^ryrr 1 

^ I 





C.f. Mbh. yan 4 . lySnS. 
YMimarjiS 


Mbh. Ajiu. 37. tSl-tSir 

J^gBsJs^Mbli. Saip y7. 

Flaktit —Salyn, j7. 4i-Gi. 
ASMStha — Ihiii, 

Sr^^pskA — 

!r^^Tyr??nrT ^ ■f t 


Mbh. Sflcitf n^.ti. 
Jiamn. A7. zo.ij). 
Ranu. Kisli, ly.aj, 
Mbh. Ainunn. 

Mhh. Anu. 

Mbh. SifilpH ^ 7 ,^ !-(?£. 

ILuiu, Ay. 94. 8-3. 


Mhh. Aau. 3^.41. 
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robalait, plantain, tosc applc^ pojnegtanacea and niaiigoe& were 
u£cd.^ Ae stated before sotnc of these fruits u^ed in ptc- 
puring cofidijnents,2 StaJks and roots of iotus^ were used 
as vegetaUcs t^ith other vegmbics such as long botdc gourd 
and ksvidarii?‘ From the Mah^bharata it appears tiiat garlic, 
onions and mushrooms were not eaten by respectable persons.^ 
It lays down that a man desirous of glory should not cat die 
fruits of a fig trec^ pipp^/s, vspet and idmibAtn. trees aod the leaves 




1 ffiAv^Rajnn. Ay. £,r.jo, Ml,h, Vsna. Vann. 


—R!^r^a.■Ay^ 

P^/tata ^Kad Ranifl, Ay. 

fcitnifl fruit)—Rama, AranyA ij, 

Amrilakti (ctnbljc myioblan) Rama, Ay, gi.jD. 

Rama, Aianya. jj, 

Ka/iiiff —Fbntala, 

vj;r?ris^ 

T, -rr- , I Mbh. Saiya. ly.lia, 

Rama. Kj$k', i^, RlhEl. £ajya, Raiiia, Aiainya 11 

(IWS4 4<Fp3c) 

srt^rqT^ isffETr tr$; i 

^T^'iTtrErflrf^ | 




Ranut. Ay, 54, H, 
Rama, Ut, 4^.^, 


Of. Mhh- Ana. 91.41, 

fptimefiianatt)—Jtama. Uf. 41 ,j. 

Van. 40. i-s, Rnm. Ay, 95 . 3 . 

Mai^o {Cflife) 

14 m 4''ll'Id rtT I 

Rama. Bal, V+ 17. 

r^^qi: T?rflr srrwwl m vjwiu: 

Rama, Ay, pr.^D, 

Ainfa^nia iKiiL|4q^5^4 R?^Tr5fTtr^I 

Mbk SRlyn. yy.^t. 

ifiwyM—Raina. Ay, 54. fi, ' 

®Sc>sp, Uiy€ n, iS, 

^ !fl^ lypr 

r 4 yiTr 4 ' 44 t<l^ t.H 4 r^ipTr tifM<!t>fHf r»Rn m\ 

Mlh, Anu. 94. 7-5. 

’ Sec p. iib^ I, n. a. 

“ Pa^Jnifif (oniotia)—Mbi, Ajiu, 5 j.^ S, 

^rlic)—Mbh, Anu. yi.jfl, Kama, 44,17. 

Gr«/i!M ftea garlic)—Mbit, Ann. 91,^9, 
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of The use of long fcwjttle goutd, Shs^^t^ka^ 

Jt/darSmi}, Itavefl of bamboo or Jk^nra is inteidicEed in a Srddd&a.^ 

Intoxicatiho Drisks 

From tlic; Rimayafia wc Icafn that dfinting was common in 
Ayodhya. After tbe departure of Rama* the city has been com¬ 
pared to a taveio dcacited by drunkards.^ The same infectnte 
can be deduced from the remark of BJiaiata on the absence of 
aroma of Ysrupl after the death of Da^arathau^ Sitd herself 
enjoyed Mshi^&kA variety of wine® and proniised to Tvorsliip 
the river goddess with a thouaand pitchcja of wine.® I'lie non- 
Aryan tribes of the Rlkpsas^ and the V^taras were* no doubt, 
addicted to drinking. The conditions described in the Mahi- 
bharata ace worse.® Krsna ia said to have enjoyed drinking freely 
with Arjuna.® Wc arc Lold that die Yadavas ■were IdUcd in a 


^ ^ uror^riV 

Mthf Amj. ilSi.py. 

^ K^fjsTJ^ (pumpkin goujd) Ml>k Anu. 

Ksie/Ska —Mbh. Anu. SB. 10. 


—Rinjln Bit, Mbh. Van. IJ4. .iS. 


?fhTT3^L ^tN?R?TPTr I 

C,f. Mbb. AnP. ^1.41. Seep, 114, f. u- 

^5fr>ifk^rTTiir *n;r^inRf!rF[ 

* irirqTF^W I 

sfttRft 3 ^ ^TWraRTT I 

*r(E^ f?rpft4^#VT ^C|i|RT^ t 

rRiLrra. Sundaia, xi. 

■Rama. KiEktndha. ^0.75, 3 J. 3 ?j 


^dbh, 91 . 3 ^. 

Mbh. Anu, jx. 4 i. 

J- 


Rama. A^. 114.14. 
Rama, Ay, ii4.ao. 
Rama. Ut. 4aLxS, 


RamaK Ay. 3 a. Sg. 
Rama, Ay. jo.ao. 


ilhh. Udyo^, j$,3. 
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dmiking bKi-wl ^ The A^vamcdlia sacrifice of Yodhi^thitH has 
been compared to a 5ca of liquor.^ Vinuout litdies, Jifce Sudcs]j5 
diani wine* Some of diem drank so had that they codd not 
walk straight.^ 

But even the K^aedyas, v/ho were so jnuch addicted to 
drinking, regarded it as an eviL Dasaratlia tellfl Kaibeylthat if 
he banished Rama people would Jook down upon him as they 
look down upon a Brihniajja who was addicted to diiufcjng."' 
Bharata alfio. considers it a sin.'® Even dealing in liquor is con¬ 
sidered improper for Bfaiiniatias*^ Dtbking is frequently con^ 
declined^ and those who were accustomed to drmking liquor ^ 
prepared fr om molasses wete looked down upon in society.^ 

JtKjfk Uwh I 

rnirmfehr; i 

Mbh. MauSr KS.z^-. 

“ in35 IRT: F dhra: I 

5!cr^%r?rKT; i 

^ ^ ^ ft’fhh, Asv, Sp.ig. 

TnFflTFT [hniyj Ft i 

Mbh. VkatL ijua, 

* t'fPT'TJfh^XT; I 

H ^fflU'te’Ti Pf'F Th fTfitwft; i 

Mbk A< 13 , 

‘r^*UU|H ST^T'F FFTI 

Aj. 

* tm sr^iiFt vnt^___ .irwraTFi# m: \ 

Rarna. Ay. TJ.41. 

rtrfTrq ^rTiftyn 

fia^ldld 3T?F I 

Mtb. Saitti. jS. 4-]. 

® ff^^wr FWrFFFTrT FT I 

F^rt !Tl*'IKdFHtdFR'*H I 

Mbh- Santi. 

ift fli^uiTfr jp^^Tr^ TftFKT TffigirgTj ntnih hfs^I^ i 

wtFFFt F fFr5fl^rHn% F%]: Wmt FI 

Mbk Adi. 7$. 

efr Mbh- AeV. ji.iSj Sfliui. iSj.zo, 

® Mbb. l£aina. 44,1! s See (7) pbovc. 

^ FFF'FFTFt Fn^FT F FFTs(% I 

F^FIC FT^trafift 

F'i^ F FT^ -F NtFT ErPfflt ^ I 

IIFFTF !5r«rr FFt F FTFSFT I 


Maau. 'XL 
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The T?Jmyjuia mentioais bwo yaiieeica of Sifrs oKlinsiFy acd 
the feruvented onc’^ also used h\ tida period, but 

Mairtjya eeema to be tlte most popuJoi diink. It ws the fsFoutite 
drink of Sitfl and iwas served to guca ts at a vTcdding,^ and by sage 
Bhatadvija to the party of Ehaiata. VernjiF was prepared fro^ 
die juice of plain fiuits and dates and wae a cotimiors ddnk in 
Ayodhy'^, as Bharata was surprised to find the city without its 
B^rnnia after the depatture o£ Rama to the forest.* It was a vci^ 
siiong drink as it brought about unconsciousness as soon u it 
was dnink.^ As/ma was ajtodiet infoiicating dtink in wliieh 
the main ingredients were KajuitJja (Feionia eiephantum), five 
hundred of phoMtu and one praiiifa of honey.'® Font 

varieties of ate mentioned—'One prepared from fiowecs, die 

second from fruits, die tliird from lioncy and the fourth ffom 
sugar, ^ An jjtffw in which surf was used in place of water was 

^ AwJ—RflliWr ji. Sp, Mbh, Mans, iG.ip, Aiv, ap.jp, 

jmfl> Adi. 7eriJTj Siami, 78-4, Virat. ijrY, 

iCffa /wJ {6siinciite?d —Itama. SontUra ii-u. 

r?3TT: JRtVTT htfW; ^Tt: 

^nfrrflwNhffT; jamRvsj r^r: i 

Riuna., Snndsra, (irii-aj. 
Cieam of i 3 *rJ if called {libh. SajiLf 

FT I 

Mbh. Vfuj, aj 7 ,i 7 ' 

WftstiKiH iim p' I 

Minh, Aiiamii, 1 . zi, 

Cf. RanMr Ut- 41,1 B, Ay. 91.70, Aibh, Aev, Sp.yg, Virat, yi.tfl. 

WFT JWfffer (TIlflA 

^ Rama. Enh jj.i. 

*tnn; ^ 1 

Kama. Ay, 91,17. 

Vaijayantl. 

*Rlni» Ay. 114.20 See p. ild, hu. 4, 

" ^ ^TPlt ifTFfr t 

£tma. YuddtiA. 

‘Sec Ch, IV. StC, 1,13,9C, f.n.1. 

^ P/tfpai ^—gcdttally Ricptircd fiuna AJrfJdSAd dowcis^—EUnu. Sand. ^ 
11.Mbb, Viiat, id,j, calH it 

w trr^ 

Mbh. Viiac. id.^. 

See p. 138^ f, n. I. 

WSW generaUy pretjamd from dates—Runw.. $und, ii,iy. 
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called Hi* main ingredients of Prajuftn^ ^arict^ aie 

twelve of flour, five prusfii^s of ferment with 'some spices 

and bark and fmit of Vsimkn. Diiya was prepared from the l>ark 
of Kmiffiinha Ttees,® whicli was the dall^ dririk of. the non- 

Aryans, was distiUed from the juice of Sugarcane and dkakfki 
floweesn^ Another strong drink wa? prepared with 
flowers.^ 

OxHitn BnvEitAe-iis 

Jr, the Mahibharata water is considered to he the best of 
beverages.Donktug water was brought from some natoral 
sOiitces such as water-falls, epriogs or rivers.It. was also 
brought from some artificial soutces auch as wells, teser^i^irs 
and tanks Witcr^ which had the fragrance of lotus, of 
rivets and whicli was clear, cook iiealth giving, and ahining like 
silver, was considered gootl for drinking. It is laid dowm that 


It was piHpflrcd from fioney^, Hatu, Sucid. Mblir 

^ ^ sJ-iJ-^sevit—It was feom icd sugar. RaitH. Sufidh ii-ij. 

^ i’lrro'iffirtj^bfbhr Maus, See p. 117, f. A. i, 

^ See p, 115, f. fl, I. 

Rama. Sundara. ii.ia-aj. See Ch. TV, Sec. i, p. gj, f. n. 7. 

KruC. U. aj.iBr 
*RMne. Sftiidarj, 51,13. 

* fff^TT^r^ffrajvgri^ 

Rama. Suaithn. 11.1^, 

= 3 ??fTW ^ 

RlfrVlr Siuidiia. li.Jl. 

{picparcd fcouigudH) is inccitiened in tlicMbh. KrirI. (l+,Mi 

* See p. iifi, f. n, 7. 

* =1^ ?r^ Tsvwn i 


s ^ l^pr H i| 1 4 ) 

^ hRIh feri ^ I 

'Ttffhr TOf ?!F^T ^TBTfTf i 

dt44Tfl qrs^OlTf^ ditH'lfd ^ I 

»qei 4 |f«u Trrft ^ ^fTTPr®^ i 
if [rnW 1 

!!iWT^ TPrrifHrd 1 


Mbhr Asv, 44.10. 

Rama. Ay. ^i}- 

RartU. Ay. Bo. 12. 

Mfih. Ann. 1*0.3. 

Rarra. Arflnya, 73.17-19, 
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one djejErouj of lustre should not drink water at night.^ Be¬ 
sides water many otbei beverages were prepared at the time of 
feasts. Some of them wer-e prepared from foodgrains ot flout.^ 
Some times fruit juices were used as sympa.^ A preparation of 
juices from fruits such as pomegranates and taEsins was caJlcd 
if it was liquid in form, and if the juices were re¬ 

duced to a thick conaistency^* 

The Art of Cooeing ano Utensua 

From the epics we leam that food wa? cooked in kitcfiens* 
by efficienc cooks eirpeit in cookuig didereor dishes and was 
served by waiters, who were well dressed.^ The preparation 
of rasdia, and shows a high fltage of develop- 


^ f'Pn 'TO *1 wEM*f5b^ i 
^ tTFTTfir T 1 



-rpfiftr^TTTWPj i 

l^Vi+iq I 


!rfhff r ^T(|<yrrr 4 n:i 

^ ?T*nPT TTOffrP^ TTW^T E I 


Mbb. Auu. iCr.ir^. 
Jiama. Dai. 

Mbh. Anu. jj.iYr 
Raina. Ay. ^1.7$. 
RruM. Ay. 

Mb]). Anu. 

Rpina. Br]. rji 4 . 
Rama. Ay. 91.67. 


Rtifia. Suadara. tt.tS. 

^rwflnfl^trrnrr’tit f^iii f 

Mbh. Asv. 41,^9. 

fw JTE^Tfk EtwrerPSTRi Tft; i 
ft t'rfVJTtdi emu 

Govlmdanja quotci 'Riatlipi' Od Riraa, Sundara. ii.ia. 

irrar j ^n^r^nr^r 'ps'i'ft ssr^nqiTr i 


Mbb. Maos. a. 


tTRrTtwr; tPTOTf'rrrFfTvtt 

3 iftr* 5 »!r TT^jrrif q^ri 

Mbb. Ast. 19.1 r 

5WT tn^TOir 4 qa«ifH 


C.f. ftama. Ay. Ur. 91,6. 


Rama- Bat. 14.TS. 
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mejit in tht art of cooidngh^ Lakgnjaga used to cook food for 
Ratna, and Sita in the forest.® SjuytX princes like and 

Na^ .had attained greai skill in the att of cooking. Nala could 
prepare fine dishes in no time.^ Meat ivas also dticsfrcd in 
various ways.* 

The rich geueralljruacd utensils of gold, silver, or precious 
stones while the middle class used utensils of othef metals and 
the poor used utensils of clay ct leaves.'* I'he common utensils 
were water jatSj dishea, pans, pitchetSj drinking cups, cooking 
pots and boilers.^ Majiu prescribes that utensiis of stone should 


^ p. ro^, f. iL 1+ 

Raia &-—pr EciJ] r a. 

See p, itg,. f. n. 4. 

— 3 ijf. 

^R-ama. Aiau7^' 7i^ 1^-14. 

*Mbh. Vicini. iff. 17. 

TJf^sRjrfwrTFfYfk m -^=1 rtf-m fr ^ i 

=^ i 

[TW? I 

Mbh. Vma. 7j, 

* See p. rofl, f. fl. a— .fi. 

^ qmfiT imrjviiqtiTpr % I 

Rhjub. Ay. gi.72. 

^rci^rl^T ^ i 

srf^ I 

Mbh. S^^JE^ 

* (wAtcc jar)—IHI l Ahv, 

Ghs^s (water jar)—MbL Abv. Sj.j*. 

Kuffshha (b pitcher)—Rama. Ay. 

Ijahi (irun pans)—Rama. Ay, 

(a dSsh)~Rnnia. Ay. ,71., Mhlx B j, jd, 

(a Ety'n^ i™u)—Mbh. Aev. (j ] .1 j. 

Fifhafg (a boiler)-^^nM. Ay. pi .71. 

kind of dish. 

S« p, iti, f. n. ], Mbti. Asv. 8i,j.o. 

C,f. Mhhr Aiv. ij.ijr 

(a veBael £01 Iji^ujdls) 

Sec p. £+11. j. Rint>. Ay. 91.72. 

V^Aka (a matcE pot), 
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be dcfljied aibes, of, gotti iincl silver oAly with vsrater, of 
other nifitaJs wich^ltalinc Bubatancesn Wooden iinplements were 
cleaned wirh v^ann watec arid earthenware with another biirn- 
ingi, 

Kules of Diet amd Etiquette 
G reat importance was attached to die fulfilment of die duty 
of hospitality in the epics A Br^mai^a, who maintained liim- 
self on the gleanings of corn, atsives iiitnseSf to death to feed a 
guest.® In the Rijnlysna even the lictimts extend hospitality 
Co Raj.na and Bharfltsi wherever they went.^ Manu goea to tlic 
exicnc of saying tint if a Brahmann stays urthonouted in one*b 
house he tabes away all hia merit, however, self sacrificing lie 
may have beeji-^ According to him one who cooks for himself 

gg: tTFfh l T|'>rrafnr i 

•frtlW ^ ■^r^aisr: i 

Mhh. AiVr 631 I4-IS' 

St/tsJi (fl cDokli^ pet) 

?trw: 'fi'iSsT TffTi 4 % 5 r^: i 

Mbh. Yan^ 1(34.14, 

^ 1^41 UlUrM ^ I 

^r^itiwe ir^ifVhni^^ ?i 
fFT#! iciFffR^ril^ f^E 2 r%| 

thfhrraY ^ i 
dtHIdm; pnhi^ nnrfflT: 1 ^ ??;l 

fli I'M-i' 1 '^ nj ^ I 

dH 5 nTrfr^^ ^rfiliTnU'^i 

J!iwt ^ Tr^pTf f^f 54 T 

YfiFT' ^ ^ 

Maou, V. 

^ flsfhiWhiTi; fTitf ijtfWr 1 

»fff% vr JrrnrR??!?! *[t ^ i 

NfanUr III. IDJ. 

trVr^ 5 i?RrRTiTflrftrnfr IwNt 

4 TT 3 riiFHT I 

Mbh. Anu, ^$1.1:01. 

^ MbJv. Asv. 50, 

^ Rama. Eiif 31 iemI jj, Ay- 51- 

^ F^w i! fr'st 

^ ^ s?^^tYRf?rr^ tiw 

JT^t^nrrgof Tfif^fn hfpti^i 

Manu. in. Tc>o, ic^. 


THE EPrCS AND THE UAHL’SME'n 


IZ^ 

is 3 sinact.^ 

Besides feeding guests 3 hcmschuldct espseted to make 
some otfcriiigs to gods and BtShimnas before be took liis iJiealEb 
RSrnia 4 Jid Siti both observed diis rule in the forest.® He was 
enjoined to feed children^ oldmeiij servants, ntrwly matncd gids, 
maidens, sick persons and pregnant vroiucn before he took his 
meaSs,® He should also set apart some food for dogs^ outcasts* 
Candalas* persons afflicted with infectious diseaRe?, birds aitd 
insects.^ Ancient Indians always washed their hajidsi feet and 
mouth before they took their mcai-s. Utey also sipped abater 
before and after taking their nteals.^ Jt was cojtsidered impto- 

^ !r; 

ManiiL IIIl iifl. 

tfbbr Van. jJ.S. 

C,fr llsmPr Ajf. jF.j.C'37, Ajaciya. JJJ.iJ- 

^3rf^i??r dv'ffmttr l 

Mann, m, T17. 

i^fTfiTatTSir iifp3t5?r^rT!rij 1 

MphU. Illh 144. 

3iTrfrrrtTpr ^^t^ atuTfiT "Ttri 1 

ttimr T(iT 2 r?w it ^ i 

!ub}i. Ana. 15 .SJ. 

Manu. Ur, loj* 117* iig., iji. 

* ^ w 'TI^RTHTT ^ w^ '\ =TtTTT#nWf I 

^TJfflTfTr pfhiTf ^ mtT Pi^ i 

Mnnu. III. 9^. 

' tfiMIrit iffrjTiT TTT^^ ’fhfiTTfW- I 

:T ^Tf^TR^f KRUtr^ 

Mbh- SiDEi. 

sttS^ris^ viFat^fr ^nifart ihot i 

Mbh. AnUi 

'5^aT’rRr!i^ 1 

MbJi- Ajrn. idi.j^. 

trrpnw €rd^rr ^T^rtw i 

Many. IW. 

'3TP]'EII H'vl *Tt[Jrtf*1 I 

^t'TPphr'SiwrJi^fiir: ^rfr ^ l 

Trfanu. II. 53. 


C,f, Mznn. Vl ijS.* H.Gd. 
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per to cDiisume the IcavLog^ of any petEon especially liquid foods 
Buch as water, milk rice^ grmts, cuids, clarified butter and honey.^ 
It ia laid down that a man should not eat the leavings o£ 
women and Sudras, as also what is eaten by a cat^ a crow, a mou&c^ 
a dog^ an ichneumon or food into which a hair or an insect 
has fallen,^ The Malilbhlrata gives a long Jiut of those persons 
whose food should he avoided. The li&t jnudndes a back-hiter, 
a dealer in an acrobat^ one who ia ungrateful, a potter^ a 
fisherman^ an actor, a goldsmitii, r musician^ R dealer in arms, 
1 hunter, a dealer in Uquors* a waslicimon, a cruel person^ a barber^ 
a physician^ a woman who has a second husband, a prostitute and 
a ha.rlQt.^ Manu also lays down that a student^ who has com¬ 
pleted his Vedic studies, sltould never cad food given by hi- 

* 'TT^flTT 'rrw 

fhrpi ^ ^ r 

Mbh. AdU. 1^1.104. 

;TtfE^ TOmnrt»i<f iPTPjrrr] 

Maun. LL;(j. 

“Muoii. XI. iji, XI. [fo. 

tffiTiTrtTWfl IV 

^[W3: qTnKW: | 

fr ^i;fftf*rrn: 1 r, t 

Ubhi Ann. 1^3. ;,| u 

snfutiHT ij IT‘f^wnr' FifhnfH^BEiipT ^ i 
TitT^nr^# ^ flvncnr tr^ Prvff i 

Mftuu. XI- ] j 

* C,f, Msulu, IV. 107-ao^, XI. ipj-pEii IX.W19, 

sScTRi =a' zrv^i 1 

TMTff ^ i 

KR; ^^TTtr^nralTnrrTT 

iaT#fwwtT5i i 

•pil^ 4 tftfeiw 

'jwpqr ^1^6. 

*P’nrMfhrR^rFt iWT k 5 o 

'TfifTffHt afT R ? 

^ Mbh, Sauti. 

^ ^ in*f tstT^tt iv 

w unmi 

qrr^ ^ ^ ^rpf vm im 
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toxicated, angry, or sick men nor what has been touched iticien- 
tionally with the footr He should also avoid food which is 
givicn witliQut due respect or that which contains unsanciified 
jneat^ or the food of an enemy, ot that given by the lord of a town 
or that on winch anybody has tJieeicdr hut roots and fruits 
coutd be accepted from persons of any castc,^ Food kept over¬ 
night or which, has turned jour was to be avoided but any pie- 
paiatioins of clarified butter ajtd tlie ren^tiants of ^acriJSdal offering 
cou^ be taken even if they were kept overnight,^ 

FockI was always eaten with respect and in a happy mood. 
It was believed that food taken in a i,iappy mood made a man 
strong. It was laid down that a man sliould on, no account drop 
a tear, become angry', or utter an untruth, nor should he revile 
food served to him,* 

People. genetaQy took breakfast in the motmng, lunch in 
the afternoon and dinner at Sunset.'^ It was considered impro¬ 
per to take any food between the two principal meals.'® Manu 


Ktnt jh 

jcktur T Ef l^c^; lui 

’jOr-^':e=^ . 

^ Ef m 

^Majia. V. lOi 14 f 
Nft=iii%er ^ TiTtvqTnrf^i 

^;iirv w ztr 


Mbh, Auu. x^.4-^. 


Mmu, Vr * 4 , 


ijninf Frf^ ^ !r«s%| 

ir^Ef ^ !T5 HI?Nt!Pr \\v 

Maou, II. J4-J 

^^amnyacB' Auiuiya. Sund. ii.}, Suuii^iA, It. 

®aTir ytflr&JmfRnRT^ wRt ■ttfrir*^! 
srrarr 

Mann. H. C. 


iTTftRT g' ie tr m r dl fnrr 1 

Mbb. Sand. 

*mT ^ fl.i'fMi'ii "^1 




C.f. vMbii. Anu, ii&IhIdq, 


Mbbh ^antj, 211 . 10 , 
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lays do’vn that one ah&uJd eloi: take food wheji WkLog poi should 
he take very eady in the naoming nor very late id the evening.^ 
One sliould avoid over eaLiug because it dcsttoya health and bars 


heaven.® 

A snidcnt was advised to subsist on alms and to abstain 
from honcyi meat, flavours and all fcniiaited acids-^ The ascetics 
geiieraQy lived oil broken pieces of fioe, oil cake, leaves* 

barley gnicl* groats, roots and fruits or gleanings of corn. Tlie 
fruit which the foresters used were those whidi fell ftooi the tree 
without being plucked.'^ They were eapcctcd to be moderate 
in food and to eat onJy as muclt as ia noccasaty to maintain lifc.^ 
The general rules of etiquette were dial a person should 
have at least two garments when, taking liis meals. ** and should 

RfliiU. Suiwhia, 

rfftAmirl ^ ^rws^ffT ?rf^j 

Maci'i, LV. ff. 

^ iTrfdhiJit'll i 

spl ?rrf?r m ^ ?TRf wrrfw:! 

Mnnu. IV. fii. 

^f^uu, n. J 7 . 

rriri ^ tifr iriwf ^pr!r i 

qnt^rrfh urfk snf^t i 

Msiciv. Jlr 177. 

Jrtbh. Ssintj. 

Mbli, Vana. iSclJ. 


Mlmi. VI, ii. 

Rama, Ay. A>’. aS.ii, J«faua, Tll.jjy, 

' E^nrai^ftT: 1 

Ramfl. Vir. P'jEJ’ 

qpfWR ^ TTf^RBitr I 


* ^ I'^Hd I if 1 ; Slt'l (Ji J 

?r 1 

^ Hl+d-’iiq i 


Mbh. Asvajructlha. 


Mbh, Anw, £^i.x<j^r 
MbL Afl.u, ifii.yi. 


Mkciii. LV. 4f. 
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fiob hare his head ckess and shoes onA He shodd face the 
Cast fot it Tpas believed that the practice tends to lonjj life.® 
He should eat jn privaq^ and siieiuly without making any sound 
Tvhile eating. He should take his meals in a sitting postutc and 
not wliile walking.^ He should not take food, pJadng it it, 
his lap, nor sliould he be too eager to cat.^ In a party die 
etiquette demanded that the s^mq dishes should be served to ali.^ 
It was considered improper to cat sweet dishes without sharing 
them with others.® Women gcricmTiy took tlteit meals after 
tlieir husbands had done so.'^ Hating Ctom the same dish with 
others Was considered bad.® 


If? 'ifliftf 1 ^ 5 ^^ I 

'Mbh. Af iu. 104 .)7, Mnnu. IL jr-jj. 


Mjiqu. III. ?j8. 


® uRnfhrf ^ jfunoirt f^af+rpi ^ 
TTtrr!^ 5 ^tR?r n^ i t^ 1 

^ lihrmrsT ■iT^^trr 1 

?rr5fT^ft g^!T i 

.^Trtf^T^hrJITSTM iT^iTU^fiTI 
” ?^lTrT' Kil^nf ^ iTnnrff \ 

Matiu. IIL ijj. 

MInjTrfi. Ay, AlftuiiB. fS.ia, 

?firi!r fevTRfhr 
KfrsriWs 1 

vTs'TIhi^ wr^trf nmr ==tn=?i!rhT 


Mbh. Anu. x£i,lS, 
Mbh, AuU. ifii.Sj, 
Mbh. Ad,i, TSj. 47 . 
Manu, IV. 6^. 

Mbb. Sand. ijJhS. 

jdl 5 b..Ain^. idi. 7 gj, 

Mbk Adu. adi.Cfi, 

Rartta, Ay. 

Rajiu. Ay. 7J.Ji|. 

Mbh. Vatu. j0.3. 

I 

Manu. IV. 43, 


Mbh, Adu. 161 ,^ 4 . 
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Wc cooie across almast the same taboos as in tlic Sutras. 
Onions, gallic, and all plants growing on an impute piece of land 
sucb as roushrooms, were airaid- 

ed.i II: is laid down in the Mahibharata that one dcsliaoas of 
prosperity sboold avoid the Emits of Ptpjfsiity Vsfn and U^fffbara 
and the leaves of hemp.^ Prcpaiatjons of sesamutn were avoid¬ 
ed aftet sunset.® 

Feasts iv'cic generally given at the time of sacrifices. At 
such sacrifices Ujihmattas vlio £old meat were not invited ^ 
Generally tlticc noble Bralunanaj were issued an invitation to a 
i^st for the manes,^ one day before or on the actual day of the 
feast. All kinds of dainty dl&hes were served by waircts who 
were well dressed with oinaments.® In the forest Rama pej:- 


1 irra: Trhtrfrr ^ i 

frstrf *15^^ «f^rFr t 

(sS'^idl 1 ^ L 

^IFTT^ ^ 

^ij r sJ i 

^ ^(fTTCKWTP^urR^ ?rf?f i 

t ^ SPTSTRT' ^ t 

^ ?fr^ iprrifi ^ \ 

’ ?r 5 j 5 ^ iTTSTK^^iM j 

f^wir V sfrrot L 

^ I 'HJ'i FiMrl I 

M«hr^eTr[! 

* 5^^ ^TT^P'IPJ 

Jftsqf ■?!?,TOTR^ g U T g t S i rnT T: I 
^ EntiTT^ dm hill 


Miinu, VT-^i^- 

Manu. V. j, 

Mpfliu, V. Tj. 

Mil Dll, VJ. ij. 

Mbh. Arm. 

MpflUr IVr TJ. 

Mimi. IIL r;i. 

MimUr III. 

ilarnB. Bih 14 .S. 
Rum*. Ayo. 14 .^;. 


RahiRl UtCat^L ^£,^4 

Ct Rama. Ay4 ti.flj, Atanjn, jC.a^, Sundaii. 
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J2.^ 

foitned Uiese rites by ofieting ftuits such as jujubfl and 

but gejifically the food tttvtd to tbt BEihtnanas consisted cf 
such sm£Fs as were eaten by hermits jrt the forest; milk^ soma juice 
and meat which is not prepared with spices It was genially 
served hot and prepared with daiified butter.'* The Saiva 
festival Samajs is also mentioned in the Maltlbbicata. On such 
occasions feasts accompanied by dtinking were common.^ Some 
idea of the feasts in dicse days can be had from the dcacripdon of 
the feasts which Vasiffha and Bbsrsdvajit gave in honouc of the 
visit of Kx/tvfjw/jfrfl and Bbaraia respectively.'^ 

The food of the ridi generally consisted of meat pteparatjons, 
of tlie middle dass people of dairy products, and of the poo: of 
food preparations cooked in oil,® People used to take with 
them some food ■when proceeding on a joDmey.'® From the 
Sarasvata Upakhyana in the Salyaparva of the Mahlbhaiata we 
know that the Satasvata Biahma^iss had no objection W taking 
meat dict.^ The cuscoin of betel chewing- after meats is men¬ 
tioned no whtie in the Ratuiysna and the probably 

Mbll. Irfdusila. t. 

MaflU, m. iifi, 

STEW KTiJif ^ ^ ■mTfr ^ 

Hitfif-f 'tnufh 5^Tfrftr ^ t 

Manu. HI. 

C.f, JU*na. BaL. j.4.11, Vll. Vll. pi.ii. 

^WT ^ 3 Tl I 

Aanu, Ay. iDj.je, 

®Majni, nr, ij7, ijfi. 

^iTT^ ^T’arrr; 1 

^ la<i 

Mane. III. 

^ HofJiins.-Epic Mytholo^^ pp. 61. im. 

* ' Rama . Ital. and Ay. ^1. 

^ w r d4j T Tti qttf 'Ten' ij^rfrl »Tl!T?fhfR^ 
slijrrinT sfhi;i^ flTJcnhri 

Mhh. UtJ/ng?. J4,4g, 

vl <1 (^Mcirfi ^Piuftif Tf^TfrrT] 

Ram. Ay. (?S.id, 

’’Mbh. Sidya, jih 
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beau!c ii had not yet become i pea of die 

-nie tahibitante of tbe VihliLi legion did not obteeve aU 
the inlet about the purity of food. Theit food hab.tt have been 
condenuied in the Kanja Paiei of tbe Mahabhaista, Theit 
consisted of groats, fiah, beef and liqnot piepa^d fttm twade. 
Other food aitidet which they used were parched baley, gaib^ 
onions, cakes, meat of piga, eoeks, asses, eamdt and rams, and 
chtinved curds. They also took the milk of ahep, camels_^ 
asset and could take their meals with peiscms of all castes. They 
used wooden vessels and earthenware for taking food. Then 
vomen addicted to diinkm^^ 

Wt have already lefertcd to tHe DOn-Aiyan people the 
Vd/tamt who subsisted on the roots, fpiics and tubers of the forest 
and the whose meal jnostljr consisted o£ meat prepara¬ 

tions and strong liquors. In the K^yan^ the desctiption of 
kitchcji and Jn the Malilbhtrata the accmuit of Hi^tmba 
shows that the&e people were not affected by the civilizing inflneDcc 
of the Aryans,^ 

To Hutn. up in the epics and tlie Manustotd we have a society 
divided into three btMd stiataj the tich, the middle classes and 
the poor. The rich enjoj^ed many meat ptepatations and dainties. 
The food of the middle classes generally consisted of miik and 


?rtirn 

tfhrr ^ ?r'#ijh 5 r ^ ^ t 

Mbhr KaitiSin 4 os 27 -iS. 

'fl 3 T ifT*mr' ^it.i 
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Mbh. Kama. 44. ii-j7h 

Oiurrusd cuida and malt pMpaiHELons arc pnpulst in the 

Punjab e^en to ttda 

* S« p, ToB, f. Oh 1 . 
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articlcG cooked in clarified butcet while the poor sftdsfied 
with food articles cooked Sn oil. The j.Lingl-c tribes soeh as the 
Fijvarsj and the EJAfttsas lived mainly oil rootj and fruit and 
Jtieai preparations icspeclively. With the passaj^e of time a 
feeling of icvulsion against meat diet was glowing in the Aryan- 
society and it considered niMitorioua to live on vegetarian 
dishes aJonen But in the Punjab some people relished even beef^ 
Drinking was coinmon in the Punjab and in the Semthero India 
where Aryan influence had not yet fuLy penetrated. The liar 
of those petfions whose food should be avoided has been con¬ 
siderably incjeascd probably to maintam the purity of race. The 
art of cooking -was further developed on account of the keen in- 
tciest taken by royal princes and grand feasts were commoner 
Oft such occasions as m-irrEages and sacrifices, • 



CHAPTER V 


FOOD AND DSJNKS 
( 7 j A,D, To ^ooA.Dr) 

For tJie period 75 AJD. to ^od A.D. our ptiiieipd sources 
of ijifoiinatioii arc tKe mediciU treatises of Carata and Su^ta. 
.We may supplement thek infottnation by that provided by the 
tvro other tticdicai worts cotnposctl during out period, tlie Sam- 
hitas of Bhcla and KaSy^apa. For the views o£ the society about 
Jutctdining and Other rules of diet we Lave utilised tlte Visj^u 
Dharma SHm and the Yajnavsilhya Smrti wLidi were according 
to Df, Kane, composed not later than joo A,D, 

According to the authors o£ the medical works it is food 
alone whtch sustains life. If proper food is taken it brings vita¬ 
lity, refreshes dl tlie limhs, strengthens the sources of life^ deve- 
lope the faculties ofmetnoty and intelligenoc, increases the physical 
strength and makes the complcicEon clear. If proper diet is not 
taken the result is unhappiness^^ Human body is made of five 
elements and food articles ate also composed of five elements. 
If, tlic food attidcs ate properly digested, they nourish the les- 
pcctivc elements in the bod)"* and the three primary humouts 
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®iivd, galS ind ti: 3 ticu 5 ate not disturbed. If it is net ptopeity 
digested it deranges one ot more of the&e humouis and diseases 
ajfc caused.^ They have, the^efote, paid specif actendon to the 
topic of food and diinks and devoted special chapters to dLscuss 
the subject. 

Food articles have been divided into four categories^ beve¬ 
rages, food whiclr does not require chewing, that which lequitea 
chewing and that whicli is takea by licking.® AU the food atticles 
consist of sis^_flaTOuts sweety acid^ salt, pungent^ astringent and 
bitter. All these davours increase one or more of the three 
piimaty humours of the human body. A proper balance of 
thcac flavours keeps man free from all diseases and enables him 
to lead a happy and healthy life.® 

CKR^AliS A2tD PUiSU 

Food grains have been divided into two hinds, those with 
iwQs and those having legumes.* Of the £ist kind the most 
important was rice with Its three main vajicties—ripening 
in autumn^ Sa^ ripening in winter and ripening in sisty 
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diys m sujiinicr> The VriU variety was considered iiiferior to 
the otlier ttvo varieties.^ The moEt populai varkties of Sali rkc 
were—Wife mobdi&iiy and and of Tihi fict the black 

variety called ^ssiihs rice vras ooiiiEidered vety 

nouiiahing and its daily use is rccotncnended.'^ Some inferior 
cereals such as Sydmsk^^ l!^iv3xd^ and 

vere used by poor people and ascetics. * Two varieties of 
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C.f. SiH[uC 4 d 4^>^- 


vRTi ^__!rr ^4 ^(vVl' 4 w*i_ \ 

Rtf: ftl% Tiftf ff ^'HT'^ I 

' Caiskdr. Ci. JJ, T 47 - 

JTTTf^^ I 

Snjtuca. 4G.10. 

* The . fi)]Join ng vaiietie^ of iaTerioc ceiesis Rie nKutioned— Fflf'da 
Kite^fa, Pfiya/^^ Makuui^, /Ar^, Garsaiiii CSri^k^, 

"VArakAf Si^a, \Jtkafa%^ 

(Ciraka. Sw. aj. ij-ij)- 
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wheat Msdkidika and NoNdimtikh^ have been nicntioncd hf Sa^nlt3 
in tbe lift of infedot foodgtain.s which ehows that whear had 
not till then teached its pttsent ptominent position Baiicj 
continued to be the staple food grain besides rice,® Many puUca 
were in uae but the most popular were Mu^, and 

The rnedlcal works regard Mt^sa as the worst puisc 
becaiLifle it was difficult to digest.^ Kuiaif&a ia picscribed for a 
feeding ruothcr with a view to increase hex mtlk.'^ 

Rice was washed and cooked in water or milk with fata, 
meat, fruits* tubtis ot pulses.^ Gruels were named according 
to the propottioti of water they cotitaincd. They were cither 


ahrWf ^ 5 ^ aw^rir: \ 

SaExutP. So. 4 ^. 11 . 

* Cai^Era. So. 27.19, Sos.wita. So. 4G, BheU. p. 44^ 

MaiUrji, S}]^, AJiaMT, 

aod Atsis^ptS. 

(Ca^Aki, SHr 17. 

CX Bhek XXVIII, p. 45 , 


lar^w+i: 

TT^inrffiT^j 

Hrrr^ll^'f tRT?% I 
■r-t) IH H ^ \ 

flirirrs# 5 ^; Pirn; 1 

* trm; ^T^hTPiTRI^ 

EKajyapd. Snm. XZX. 

’IT; I 

C.f. SasrotA. Su. 4^.347, 


Gii^Ji^- So. 27.20. 

trtfw; ^iTTrr; 1 

Smnitir Soi aC-ty, 


Bhictii. pr 4^r 

Siurat-a. Su. 41&. ;;i. 


CsEikki. Su. p. i;c. 


0 »l:»r Sti. iTrijfi- 


*TyiT?T iirsm ^ ^fwi iiflT*rfEZT^ 
irtTr f*rTra%? 

Y*]. I. !e;-j.«4- 

^r: i 

’jrft HT^rr $ ^ I 

Susruti. So, 4 *'i 45 ‘ 



FOOIi and drinks rw AHCIBWT INDIA 


tjG 

drutik or liiieiOne of the tssty soup& ™ prepaicd with 
parched tice, long pepper, diy. ginger anJ the juke of pome- 

tC 3 

All tlifi old [pTepitationa of cereals sueh as groits^^ patched 
and rice, Kr^ra and Ap^pa 


grajmtea 


bade)' 


nee, 

Qse.s Groats were 


alac eaten in the form of a 


^ qgpiJ%WBTrt ■ 

SuimtH. Sq. 

If ttit qirtijtity of WaMt mired for ct»tiflR four times that of food 
grs Ens it tms ^Ikd Vi/epi, if five titneS, i L was callKl if ^ times, yia^^ 
?nd if fotirtrto times MiS^. ^ 

■* ' DdJjirta oe SoEmtHn So. A^v 

^ first 

Ef^ ilfic*TTiTTPn^ I 

Kas. SatdL So, j^. 

fpacched hailcy meal^^Ca taJia So. J7,a6jr Gmata ml^-cd with 
daiificd butter Or oold Water J>cdtlnif too thieli: jwr too dun .in ettfiStsttncy 
’i'cM called They wcie also fntied 'wiili aoui groei. maclc, aogar, 

jnloc of (ogaecfiM and srapea (SasoiU. So, 46, jSj}' also 

iDeotiCiJia gjopts of parUied pd^y, ^ 

4 LriibH i fnflrar^tT? ’Tf'rswTfrrtfirjjti 

Cakiapi^ on Ciiraka SOr 
^aicbed baricy, Cirati, So, xy^^4). 

Spioutcd bariev was aJaa paticbicd (VtTWi^a 
•f'jtiltai: arH^?!+f: I 
yif: 'tfii’tir; 'IX^ I 

Cataka, So, ij.zij. 

Poetidge of paicfaffd baticy waa alach used, 

I 

Gnatii, Sc. 

Bfyjpt JdpaiKij—Paiobcd rice ^-as also used irt ptepatittg 4 poccidge, 

Ciial;a, So, 17,357' 

Kulnratft^^t'ity flout sligbrly boiled Jn waiox water, and made into 

t;alies. 

IVi n H 5 ii|dlTn jcTiTtnnj i 

Catts^oi on Ouaka So. 37.3^0, 
Saiibi /?—iDelidoos cakea pcepiEcd witla fine fioe or giam rn^al cnixed 
with suamotn aod feied ia olL 

tsnfifpTizt tiKinwftMXqT; fVt’d I 

Cakrapioi on Cuaka So. 37,36 5. 

C.f. Soeiota. Sq, 4 di 4 oe, 

sfirm; 

Dallwmt Oiil Suimti Sq„ 4 df+»t 
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pastc,^ A ncTir pneptfatiDn of ike or ’wheat catlcd ia 

iflentioncd in the Su^rata,'® A cate of barley flour 'ffith a bjcoad 
bottotn and a pointed top with some in-arfcs in the middle waj 
called Many sweet preparitionE '*ctc niadc from 

powdered ’wheat flout m this pciiod.'* 

Pulses such as gram and pea were patched 

and eatenj® besides being made into soups A Beans of 

fVvAflAa 


■ifr^yrfwirPT ^ i 

eXfr Kas-Simin p. Suaruta. Sul 

KfJafa-^ p&ftidgc picj^rcd with sc^amum lice and m&d pulEC 
(Susmita. StL 4 d.J 4 ]fi). 

Ya], I. r 7 i. 

Pff/eisiidatUt —Rii^e C&ofccd with giDund s^aainntii, 

YafL r. afly. 

A.p^pa —Oakc£ of barky 01 dee meat—Catatar StU a/.iSj. 

SvseutaL Su. 41^.412. 

* —It was eithei a pKpaciCloiii of rice grains fried in £he4* Of 

wheat flnui mixed with ghee, mdlk and treaele. Ii wah neither too thick nor 
too thin In cnnsisCency. {SuamtaL hu. 4 £l;^). 

w?r''^ TTWTTi^ ^ oiiIP'drifi.I ^TTfif =nflr- 

n(W|T 4^414 mw^l 


•Jjwjriirf—Sasrnta. Uctata. Go-JJt 


Dalha^H. 


^fwiTf jrtIt ?rftsifnfFFi ^f^ppr 

^ Dathat^. 

' (pTiepAtatiem of powdeted wheat mcai) stnScd with hoiltd sod 

gtOUCl'd 

SosrutaL Su. 41^.3^^. 

^eeiw ^rnn?nSl!TrnTTT^i 
fsr^FifT f^rfi^Tfik^ =^' i 

Ouakfl. Ohitaa, in-J7- 

• a Yff/j was generally 1 aonp of piiUcs prepared with apic^a {kri^USs'i 
nr without them The ici^yapa Sathhici menlians twctDty ton± 

varieties of YSjiiJ. The most eothmon .were thoEC piepaitd with.Aftt^ and 
fOufr/AEu. 

■?!»( “Ciri i tiffriK I 


Saaruta. 2 u. 46 . 37 ^ 
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ot giajn ^IiHi parched ill fite ^etc called ^eie 

pitpated vitb ficnii of puLsts* aa in the past.® 

DAIHT PaODL'CtS 

Milk was conaideted a complete diet Mid is iccommcndcd 
ns a most nounshing /bod ® Unboiled milt itas conaidered 
heavy while freshly milted warm milk was cooEidaKd whole- 
same. Overboiled milk was considered difficult to digest.* 
Milk of cows, bufialocs, goatSi mares, sheep^ clcphatits^ docs. 


fi'l'i I \i <n I ^ ^ I 
^ 5^ Hfi.-T I mfll" \ 

<rm?raTij^ ^ ^n-i 

ir^r^w TT^tijWFEf 

Ksieyip*, YCSs», 

fl'tl; 'PflrPi^T 4i^j| ej^^; I 

^Luiata. Sll. 41 ^. ^^ 7 . 




SaEcuta. 5 u. 4 ( 1 .j 7 i. 


^SuJmti. Si]> 4 ^. 410 , 

•^'I'l^'fllHll^ sf[i^S4^^ I^IWI I ^l^RiTr I 

D^lha^. 


^CaraEra. Su. 17.171. 

| 5 ^Trftnzif^ ojf S^iiWhTiq^i 

<1l41 'Jpdif 5?^ I 

^•Jl"l^1 fl'4sllr ET e-fi vMfl.1 (irt-H I 

" Bhel^. XXV 7 ir. ^ 4 S. 

^ trl^t ^ftr Pwt/ ^ ^ ijffl i 

gflrmt 5 tpitI^? 7 i ^ «krprt ?rrf^ ^ i 

KRSjjtpa. BhojMU. 90 . 

dMflJfl I ^ 4J Ifl4H; 4 I 

4 !^RTmJT^Tm^ w: W Jivnpmi 

Ckrata. Sn. 17.^11. 

* 'irriifnri^ 1 J 5 W srm; TfbfSiRrstr 1 
WJW tfrr ] 

ET^arrRm^r ^ i 

Slufuca. Su. 4 j. 
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camels and women was used.' Milk of buffaloes was consideted 
good fot those whose digestive system was good.* Beastings 
were avoided for a few days. Yajnavalkya lays down that the milk 
of a cow in heat, not giving milk at proper time,* without her young 
one or the milk of camels, one hoofed animals, women, animals 
living in a forest and of sheep should be avoided.* Milk and 
ghee of a cow were considered the best and those of a sheep the 
worst.* Milk rice was popular as before.® 

The use of curds is not recommended in the autumn, the 
summer and the spring seasons.* Cream of milk, and of curds, 
whey, fresh butter, clarified butter and butter milk were all used.’ 

Conks. Su. I. io$. 

Sminti. Su. 41 .)j. 

* Cttaka. Su. ay. 

«nTnwT4nnnfkwv i 

Yaj. I. 170. 

*»iai' trfv: tifmt sftrprrn.wirmPtr) 

wrfkV trPr: r n , < ftfi <■ !*<I H. . 

Cataka. Su. a) p. all. 

Susiuta. Su. 6.)36. 

*P^sa (milk doe)—^Yaj. I. 503, lyj. Susiuta. Su. 46.346. It tppean 
from Yaj. that milk dec with nee was consideted the,best. 

Cataka. Su. ay.aaS. 

Kasyapa. Bhoj. Kalpa 46, Susiuta. 45.6). 

Cuids ptepaied from skimmed milk (tuirs dadbi, Susiuta. 4). 83) were 
also used. 

^ SMtSmki —(cieam of milk) It was consideted a tonic—Susiuta. So. 
4).io6. 

ifarw (cream of curds) 
fIT: TWIMft I 

Cakrapipi. on Cataka. Su. lay. 
Mashi (whey>—It is called in Canka. Su. ay.aay. 

NaswrfA* (fin^ butter)—Cataka. Su. 07.129, Susiuta. Su. 45.91. 
OrtMT (clariffed butter)—Cow’s butter was considered the best. 
Cataka. Su. 17.129, Susiuta. 45 * 9 ^' 

TaAra (butter milk)—Kasyapa Bboj. 46. Cataka. Su, 27.22B, Suaitrta. 
Su. 4J.*4- 
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MUk not fully ciiHllcd was co-nsidetcd Ifljutious to health ► 
BeifitingSj and solid patt of inspissated fnilk ivctc co^nsidened 
heavy co digest.^ Cutds chutned without watet were also used^^ 
Eutter -was taken out by chu tiling railfc as well as cuids.® Old 
clarified buttet was cotisideicd a panacea while condensed uppet 
part of duified buttei was considefed good for health.* 

Curds Were eaten with tieade® and sweets wete ptepated 
with inspissated milk,* Of the preparation of curds m-iaii or 
Sikbari^^ was the most popular^ but thett was another picpata- 
tion of curds called In one variety of Sat^ka, pieces .of 

doves^ and seeds of sour pomtgi^ate were mhted with curds. 
Camphor was used to make it frsigrajit.* 

* AfsiSiiSiaiuiS^CarakiL Su, iT.iiS, Sestiita. S«, 45.67. 

irfw g 1t Tff T.n^ I 

Susruta. Sn. 

" 4 iH4ki4rM' flfl^TTTiTWt Wifi? 

[mt^i ^ I 

SLismntr Sp. 

* butetr jaicufed fcom II to 1 oo yam. 

Gif/a Candettsed oppci stiatum of dsiiLfiMl buttei. 

^UEIUtl. Su. sj.iuiS. 

—Suicuta., Su. 

(solid iagitditnts ef JnsffbHitc!} milli.)—It is called KiMia in 
Cfltaka. Su^ 17.^33, Its dnily ose is not licomulended. Swests pm^iited 
from it miK calkd KUfftkS Ptkri^. Suaiuta. Su. 46,405, 

5fiTPT T 4*fL ' 4 ; 

CakjcspS^i, 

n* 44 iir^T 

TRPn*?fii IT tfidy^ ft 

Camka. Su. 3.^. 

dflTl |- 

DslbanR. on ^usiuer Su, 4],^. 

t CmbI™. Su. 17.176. Susiutfl. Sll 46-5S4„ 

(jhreM-^ftfflwreEir; < 4 ^ 414 MleiiHtt 1 fdij P^i n wif 1 \ 

Tfrw^' ^TR 4 ?f 1 

^ 'Tt 5T7T^ TPr tITm I 

tTTtfr wwr irr5PTTft?!T 154^ 

Okmpid' 


’ CftT 4 Tf^ I 

(JUHlflltW 4 ! 1 fr 4 hlWl^rr>[ I 
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Meat Diet 

Meat was coasidercd a very nourishing diet.* It is pres¬ 
cribed for the weak, the convalescent and the people addict^ to 
wine arkl women and for those doing excessive physical work.* 
Meat of goats, Rabita fish, tortoises, deer, parrots, quails, part- 
ridges, hares, peacocks, and alligators was considered good for 
food.* Other animals whose flesh was eaten were sheep, geese, 
cocks, porcupines, pigeons, cows, jackals, fish and some birds.* 
For those whose digestive system was good or who took 
physical exercise daily the flesh of creatures which dart suddenly 
on their prey, living in holw underground, in marshy places, in 
water or walking in water was regarded as suitable.* As the 
digestive system is generally in good order in winter the flesh of 
these animals is also recommended for. the winter season.* 

Dried or putrid flesh as well as the flesh of those animals 
which were diseased, old, ematiated or poisonous, of those bitten 
by snakes, of tender in age, of those fed on unnatural food and 
of those struck with a poisoned dart was avoided.’ 

' JTRRT snw Prftrwt^t i 

Oinki. Sa. 17.86. 

sn^TT; 3 ^ I 

- . Cinki. Su. 27. jti-jij. 

*tiw ian i ft i sr^fir- 

«n n^i>flP > maPt i 1 


Cattlci, So. V. 4. 

*T>RiEWi 5TTV: 'Tf«Wt ift^TT JRFrTTt. 

f^tnswRTvnprfvyiTTP*^ smn'^t rsnf^ unwitiifi snrf%i 


^Tnfflrf^TOTTt’T JTjJWTflrv'smr. I 
»raT-rfH+*iiw 

■ Canki. Su. 17. }6, jS. 

* Omka. Su. 6. 11-12. . . . . . 


Cazaju. Su. 25.3I. 


Susruta. Su. 46.333. 


f>tr 

- Caiaka. Su, 27.311. 
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Meat 5 cmp, ptepated ’wjtli salt, cumin and a&afottida 
was cojisideicd a pleasant tonicFlesh was also cooked with 
fats, curds and soul gtuel misied with soidc arotoatic spices.^ 
Sometimes it was cooked in an oven (KsitJu) with tihe powder of 
black mustard and some &agrant suhscances.^ Boneless desh 
was boded, and gtemnd on a piece of stone to make a stuffing. 
Some aromatic spio^ such as long pepper, black peppet and ginger, 
and cjaiified butter -were also added to it before use,^ TVo 
varieties of stuffing (i^scuidrs) one sweet and the Other saltish arc 
mentioned-* Seasoned meat, minced meat* meat roasted on 
spits or charcoal, fried in oil or clarified butter was relished,* 

*1 i t1 tS:- 

SuBcuta. &i- 4'S. 

Sufc 4^, 34^4 

^ ^<il 1 ^ I : HI?, ^ L 

£u. 41S4 

' DbUia^ uu SuEiutt. 5 a. 

!TH I 

?TPnj tfii ¥?pfr 1 

Susmti. £u, 4^4 

® SwstUti, &a. 4$. 

ijjr 

on ^URCutfl SaL4l^ 

35^ TrihrT Prs? 

srfir^ if i 

tR iflWf : I 

Susrutii. 5 a. 

T|f^?f TUT? Vqlsl g Ih'^' 41 ilWfV^ JT: I 

ftri w^iw?srnft TtrsTtfr^Rm 

iT^iTTl^ ir?TOf srrr^ 

Hr-TWT ' ' ' 

. ofi [}k 4bovt 
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But daily use of seasoned meat is not rcconunendcd.' Meat was 
also cooked with rice, fruits and vegetables.* An omelet made 
of clarified butter, rice flour and eggs of crocodile was xiscd by 
those addicted to excessive sexual indulgence.* Just as in Manu, 
Y&)fiavalkya recommends meat diet for maintenance of life and 
on the occasion of sacrifices for gods or manes.* 

Honey and Sweets 


Honey continued to be widely used and eight varieties of 
honey are mentioned in the medical works.* Of these the variety 
collected by small bees (makfika) was considered the best and that 
by big black bees {bhramard) was considered heavy to digest.® 
The use of honey was considered particularly useful in the rainy 
season.* 


Many varieties of sugarcane are mentioned.® Of these the 
thin reed variety called Vamiaka was considered the best while 




Ctrabi. Su. 5.10. 


* Cmks Su. 17.266, Susruta. Su. 46.407. 

I 

IT nWTVf it: I 

Canka. Gkicu. II. ig-29. 

*sRT: *Thw*r firfk 

snwTtJt^ trsT sni sftftRf riaT T w r e r i 

«HWT«I *Tttf 5T ?hiTT^ I 

Yij. L 178-79 

• The eight vacieties ate ’Bbrimura, Kfmirt, Pant/ika, Ciitrt, 
Arfjya, AtMUika and DiU. 

qMrrtr wm' sfhr wr’tiw ^ i 

• wiwiMl^rrw 


• smrr sflt 'flfW MwaiTre: i 
•rrftw EXT hrtNT^ wm *t^s:i 

’ Ciraka. Su. 6, Bbela, p. 25. 

5k!rf»T^i 
VrWST; I 

’f’TTtrt jfltrftrtsT 8rtsTf<[i 


Susnita. So. 45.15). 


Caraka. Su. 27.242. 


Susnaa. Su. 45. 149-150U 
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that grown in injKhcm Beogal, called Fau^drs^ the jieEt best,' 
The jjoice of sugajcanie estracted by a machine not considered 
gocxl,^ All the ptodnos of sugarcane (inspissated jujee 

of flugarcajic), ted sugaij unrefined white sugar, crystal 

augat and sugatcajuly were widely used.® Jt was believed that 
these products became cooler and aweertt as thejr whiteness in- 
creaEcd as a Jesuit of purifying but became jnota and jnote difficult 
to digest.'^ Sugar was also prepared with honeyj /finSska flowera 
and a grass calfed was a variety of sugat- 

candy* tlie crystals of wMch Were globular in shape like the eggs 
of a fish.* 

Sw'cets were prepared with wheat flci-ur, milk and kispia- 
saced milk by the addition of honey, or sugars Even the 


usiifd^^ 'st; !r: I 


KRsyHpa BhojilU laj, 
fj rata . Su. I’J.l-lJ. 
Catakji SUr 
SusTuta. Su. 45 . 1 ^ 8 . 


*FiiAmtsi —SuBcuCir Sa. 4l’'35- 

GfiJa —Guaka. Su. 17 , Sustuia. Su. 4 S.i:jS, Yaj, h 3 . 0 j, O'iA^a wu 
coniidercd Very cfiRacious ie a medidne ^Sttsmta Su. 4i.ifii). A variety of 
Gti^ OLllecl n/Hi nut eoDU^ied good. Ginstka. Su. zj. 

Aecoeding to Fi^tni the ie oonoevteri with Gsti^ Eegion 

(EaUBeogH]]. 

(fed Eogai)—Caeaka. Sn. ay.£ 40 . 

(ccystal Eogar)—CsmliRr Su. s-y.iyft. Sustuta. Su. 4s.i(Sa. 
(unrefined white sugar)—Cata^- SU- SuSiUt*, 4 y!f^i. 


tqsiimqqi ?mT rmi 

y frar cm i 

SuscutE. Sn. 43 . 1 ^;, 

* —(*i3g4t ptepared Fcom honfiy)--^UEtut!i. Su. 4 j . 1 GG. 

Yfin^ .frffAafli—Eugae pmpated fc^im Yatti/a (a kind of Enss)— Susiutn. 
Su. 4ShiG7‘ 

Aia^bUktilsrJkttrJ (sugar pieparcd tnoua finweea) SluaiLj. Sll, 

41’^^' . 

*CiW.k4. Sg, a7ri>5, Susruca^ Su, 43 .ltfz. 

fSaxitsfi —Sweets piMpaied with pOT^'dwMi whcjit flour. 

P,p. A, TrCh. V, p. Ijy, fr n. Jr 
5 W«ts prepared with milk—Suaeufa Su. 
ij*vii*>ii^£tf^Swects pcepated with InapiEsatcd miJt. 

'' , Fr A. Ir Ch. V. p. 14a, f. n. 4. 
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old preparations were made more tasteful by the addition of some 
new ingredients. In the preparation of Seu^dva wheat flour, milk, 
clarified butter, sugar, cardamom, pepper and ginger were used.^ 
GbrtapiiTa was also prepared with these substances but thin pieces 
ofkemelofcocoanut were added to it.* Madimilrsaka or Madha- 
kro4a was a sweet which was prepared with wheat flour but had 
honey or clarified butter inside.* Pupalikd was a small cake of 
rice or wheat flour fried in ghee with inside.* Sometimes 
a stuffing prepared with Mud^a pulse was also used.® Another 
sweet preparation with rice flour, milk, treacle and clarified butter 
is called Utkarika,^ Varttka was a similar sweet preparation in 
the form of a roll.’ 


Gandika —Sweets ptcpsied with treacle and wheat flour. Susrata. 
Su. 4 < 5 . 394 - 

old sweets such as MtdaAa, pUpt and phtrukA were in conunon use. 
(Susrett Su. 46.395-399). Papas were also prepared with milk and suaarcane 
jojce {Kartkfm-asa—pdpakg(>). 

' yiT ^ 

Sasruti. Su. 46.392. 

mi*? ^ to: I 




* tTfror 


Dalhana. 


^ Sosrwa. So. 46.393. 

TOd EflfT 


Sri Ka^thadatta Vfnda Siddhayoga. 

* Sustvta. Su. 46. 395. 

trftwrtfem: it«JHWTT: E I 

Dalham. 

‘TPTOJfhjTOYT^; tfhprfkoi't.: kfeg: qro; tTOThnav: 

I sr^ *ft^€rfTOl TO^r aW twro 


^ Sri Kaptbadatta. Vnjda Siddhajroga. 

‘frod tr*Tf7TO«[i 

writ 'mi 1 

Nala quoted by Caknpapi. 

* Mud^ VtsasSra —Susiuta. So. 46.399. 

* XJthiriMi —Caxaka. Ct. x. Sweets prepared with milk treacle and ghee. 
’ Varliki —Sweets in the form of a roll. 

Also sec Vifjaada F. D. A. I. Ch. V. p. 137, f. n. a. 
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Salt, Spices and Condiments 

Caraka mcJitiofts five varieties of salts^—lock saJCj, saumrcal^ 
^hbt^ and aei salt. Siairatft adds some more varieties.^ 
Of all these varieties the nock salt tvss oopsideied the best,® 

A number of fipites ’were used for acasojaiitg but the most 
commoA vretc long pepper, black pepper^, ginger, asafoetida, 
cumbi^ cotriandet and cardajBom. Some green leaves and finiits 
Mvcrc al&o used in the prepaiacion of various dishes.'^ The use 
of onions and gadk h interdicted in the Stnrtis.'® Of all the 
aromatic spices long pepper and dry ginger were regarded the 
best.'’ 

Sour gtucl was prepared with ccHOhed rice ot barley,^ 
Vinegat was ptepated with butter poilk mi3^d with or honey. 
The miatufe was fermented by keeping the pot containing the 
nurture in a heap of comJ Dalhsu^a mentions three varieties 


Cacaka Su. I. SS^Sc). 

® The additLQOfll vprietJfla HVentiOctad by Suiruta VahtkM^d^ 

S)iiitjikdksdra^ FSkisra and 

Ts^ka^kldfa. (SuafUU. Su. 4&. 

= 9-1 

Suaruta. 5 vc 

* Su, iy, isw-ij?. 

Asifiiatida is called Sdi^n bf Bticla shoivs that it waa impcKttid 

fnim AfjglunLEcan. 

“ qtTT'S fkr W Hirntf ttl^l 

WFTtt^nf wfeji 

Yaj. r. lyd. 

. ‘ Di; ^ingei is ta [led a pamo^a in Caiaka. Sp. ij .37. 

^rfr ftmrfi smt ^ \ 

StUnWiln &Un 

’Two vaneticB of aouigrwcJ, one prepaKd with the bust of ceiftals 
SusmtH. Sa. 4^. zij) and the other with grains Snsmta 

Su. 4^.214) Wete in use. Sout gniri was considcBeA good iot aea faring men. 
ffffjmfiflmTrmr ?TRtu^=!r^ i 

^ustute. Sql 4j.ai^. 

* tnr ( 

Caktapjini &n Cacata. Su, i7.a£4. 

Cr. KasTipfl. Bhojana 4^. 
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of vinegar prepared fi rom juice of sugarcane and honey.i 
Vegetables such as n idish and gourd were preserved in vine¬ 
gar.* ■ 

A sweet liquid pr eparation from the juice of sour ficuits such 
as tamarind, rose appL e, ParHsaka and citrus roedica was called 
R4ga. Black mustard ' was used to make it pungent and sugar- 
candy to sweeten it.* Jellies prepared with fruit juices were 
called Sd^opaj.* 

According to anot her interpretation Kdgasd^apa was a pre¬ 
paration of green mang o fruit. The fruit was’ lx>ilcd, the skin 
removed and treacle adde d to the juice. It was fumigated with oil 
and dry ginger and some salt and spices were added to it before 
use.® A preparation of cc uds with Kapittha and Cwrgrr/,’ pepper, 
cumin and some other sp ices was called Khada* but when oil, 
sesaraum, and mS§a were added to it, it was called 'Kdmbaiika.'^ * 

' Oil. s AND Oilseeds 


Among the fats use d in food Caraka mentions, clarified 
b utter, oUs and animal fat s, Vasd and M^^jd. He recommends 

RTWRum f fN m v ifg 

Dalha^a on Susrutf. Su. -ij.iia. 
* Vegetables piescrved In t. Inegar were called AnOa. 


* trfSTRVTK wi:| 

TRl TTfvVir tf^W: I 

fvpWtnwTT: i 

gm: fnrqvtsm Ftm 


Susiuta. Su. 4}.an. 

Kasyapa. Bhojana. 48. 
Kasyapa. Bhojana. 48. 

Caraka. Su. ay. 

Nala quoted by Dalbaga. 
Sosnua. Su. 46.381. 
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the use q£ cUtjfied buttflE Jn aumnm* aniina 1 £a:6 in spring anti oil 
in the ratnj season. Of all the fata clarifiec 1 butter was considctcd 
the best.i Among the oils scsamuin oil ws is regarded as the best 
medium for cooking or fr/kig but daily n- sc of oils is not lecom- 
metided.^ A number of other seeds ate : jnentioned from whidi 
oil was extracted and used in food.® 

Caraka appears to have been frinili at with the early use of 
oil by the nOJi-Aiyanfl. He stated that h y using oils liic Idnga of 
Dai^s conquered old age, ncraained h< did not feel tired 

and fought bravely in the baidcs^^ Bu it Su4mta docs not re¬ 
commend their eaccEsive use because fo od articles cooked in oils 
are difficult to digest.^ 

FrUIK AMD VeGFJ TABLES 


The medical works mention a nu mbei of old fruits but add 
some new vancties and new fruits. J imti/tra is a new variety of 


tift: 

Su. 13. 

CiURbil. 5 U. 13 . I 

t 5 ]:r!irPrwT?Rf^ ^ 

KiUj'apa. 17.^. 

Suaiuca. £u. 4;.!}^. 

* BJncL* fcw;AtLrtfi 3 sesiiinuin. sn:^, I liAm, ksra^js auJ 

siuong the oilswds fiojn wHieh nii was otucHsL—Ebdar p. 49. 
Oafilia aJsa UKUtions Sariapn (muat ^id), jdAfjf (linsted), Kxat/e- 

(safflnwee)—Canka. Su. J 7 , ifii- 90 . 

fkifflrr^fr?TrtR^ ?mT:i 



pRi^ f. I: I 

CicikA. Su. ij.io. 


srra^ifk^ f a^r j 

Piob^hly, oit accuuiit of iCf CKOtl c iiaLiitc, Fatadjdi ufets to the hcLlif 
thaC i shnaLd uot sell oli. 


tffT q: 


Ididuibhfl^Ta Kidhom Pt. I. p. sf. 




iSustot^. Su. 4 ^, 40 ^. 
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jujube besides the old three. Oranges (nd^aranga), BJI>aiya (Del- 
Icnia speciosa) an' i Pdrdvata are some of the new fruits. Two 
varieties of grape? 1, pomegranates and Pardsakas, one sweet and 
the other sour an • mentioned.^ 

Among th' 5 best fruits Susruta mentions pomegranates, 
dmalaka (cmblic j nyrobalan), grapes, dates, pardsaka, rdjddana^ and 
mdidlunga (citrus medica).* We learn from Yuan Chwang that 
peaches and pea xs were introduced into India by the Chinese in 
the first century • AT).* In the Bharhut tailings and the Stupa 
of Sifichi there is a figure of an Indo-Gteek king holding a bunch 
of grapes with a vine leaf attached to it. It indicates that grapes 
were probably imported from the North West of India,* Some 
dry fruits such 1 as almonds, walnuts, pistachio were also used,* 
All fruits disc ased and eaten by maggots, over ripe, unscasonal 
and unripe v ^ere avoided.* Bhela especially recommends the 
use of dmaU tk o, baritakJ and pibbltakiP 

^ Otaka. • (nentions the following fiuits :— 

Geapes, <Ute, pbtdgt, parSjaka, bassia-latifolia, imritaia, palm fruit, 
cocoanac, a, baJara, Srnka, karhmdbtt, Uk$ua, pArSwatt, hiimatyafduila, tOda 

^mulberry), tdia, ka^ttha, kiha, mango, tHkitikd (apples), gpi^uka, 

karira, bimki, todaM^ MvaMtu, poMaut (jack fruit), mtea (banana), bhdrnpbala, 
pilM, trnaM^ , viksnkatCf prAdaimalaJu, i^ftdipkala, tmJMa, imalaka^ v^taka, 
Jddiva (pome gtanatc), arktimU, amUkc (tamarind), aaUvttasa, (citrua 

mcdica), kar* gra, ttigaraiu (oranges), vatama (almond), abii/dka (pistachio), 
akfa/a, wuk .9 Uka, mkocM, $trumgnat iUfmStaka, adhtfa^ damJphaU, karadja, 
daMtaJaiha, k aramardaka, pirtaka^ paryataidpkala, iktibpbala,imtpaki, afpottba, 
adambara, pi, ikfa, njaffodha and bballktaka, 

Cataka. Sa, 17. ut>6x. 

c.f. ’ Susruu. Su. 46, IJ9, 16}, 177, iSa, 187, 190-96. 

*^Tfr ^rirsrp rnin ^ g i r wq vn 
PSH Jnsmr^ 1 

Susruta. 46.515. 

: condimeot and jellies prepared from sour fruits please aee 'Spices 
and Cotid iments’ F. D. A. I. Chapter V p. 147. 

® W; itters Vol. I. p. 179, Sec F. D. A- L p. 185, f. n. i. 

* Cl mningham—BbSrhut, pp. 5**55. 

G rindwedel—Buildbist Art, p. 54, Fig. 10. 

Susruu. Su. 46.187. 

Susruu. Su. 46. xto. 

* spT 9 ?r T »m > t.; v«iwt ^nfr 

Bhela. p. 15. 
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A nurober of vegetables were ip vit?- Tbtse jnduded 
flowers^ leaves, fruitEj atcins and bulbs. Of tbes c each succeeding 
one is heavier of digesrion than the ooc jmme tliatdjr preceding 
it in the order of enumetadon,® Pot herbs and leaves of edible 


plants which are found to be rough or putrificc 
as well IS those growing in an improper or uuc 
growing out of season were avoided as unfit for 
pot herbs green tadisl 

and were regarded as the best.* leaves 

mustard were consideted to be the wotst.^ Pj/ij/d. 
(biinjal) were among the good fruits.^ Dailjr use ' 
and roots is not tecommended probably because 
cult to digest. Some dry vegetables such as tad 
used.'^ Soup prepared with the tender leaves of p' 


1 or worm-eaten 
Dngcnial soil ot 
uae.^ Of the 
a* .fsai!^^ka/>arpi 
and stalbs of 
[ and 'V&ttShi 
. of lotus stalks 
hefy Were difh- 
'isi] wete also 
Dt lierbs was- 


^ Cscata tactUionB tht following VcgetiWcs:— 

manAsikapay^, kfKtl&i vst, ^kSokay 

/ffjfefflj paiils, S&kjtliAstd. SSra^i-if^y kinsht 

CpcaX (bti-njal), iilapay^, t mwm, 

pflTpi/ay MuJitifkV^, majuparst, phafijj, iiiti, ^»ktiy A -aia^rs, 

ptifptt, i^rwaSlpttfpa^ karbtfdAra, iftv^rceiay ni^pivay patSSr^. ■ ntprsp^f^ka- 

/tmwflwtjw, ifjppkay pSiawkJ, iswIm, Jwl (t>L ^ct mustarf), 

kutmukba^ vykjxJhS/Kaka, ^akfvmM, pfapn^Aa, m/jw?, hrfktrak^f hi i™, jaFftAMfl, 
kSfSfSa^, avaisfffity yiixka, hipsy^y pUiipi^rmy 

Lc4i^s of adffinh^a, (t-hialihs, pissksa, fotus, wd/j. 'nhtdy 

fi/mjbr, Jyiyayiy iAna^, /djiawl, bn^y Jft/aaify p^iOUy pay- 

vaptijpi, tih, vttasa, psayak^y ^um^y tr^ska, 

itri/PyukS) kxiwhy k^d^mhn-, ysnAimisaka^ aiss, hksy ttipaja, 
tgifiproh^ha, kbafJUray iarvifty Atfrfjtjj hysndcAAoM, h&iyrt. ^ trxs^lakiiy 

atUtah^d, kuistidii, at^a (srtlta, fl&w^is and ^uita,) psifkarsk^a, s/ttnpAlska^ 
vlAifikssSiy &n(likikim6iiy serfspa AAka^ ibatraka- 

(G*fakJi. Su. II Si S-iit). 


’ gc(f <oir ^ I 

? Suifuca. £11. ^aliavt^ga. jfG. i^jy 

«''«+-h'']T 5fi^ tiwf-nn inrw^i 
5 Caialfl. Su, 

’ Old'll I Tr) rcjyiTrf I 

>fl'<niTfifiw' ?r5r i 


SuilUtJlr SUr 46 . 2 i 


SuffutBSa. 46. j j4. 


SuiialA. £u, 4S.JJ7, 


CsEibi. Su. i+io. 
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called kbada}- Another preparation of pot herbs was called 
sindaki. TTie pot herb was 'boiled and water squeezed out of 
it. Then some aromatic spices such as black cumin and black 
mustard were added to it and cakes formed of it. It was very 
much liked in Sub/tta country.* 

Intoxicating Drinks 

All the medical works prescribe a limited use of wines and 
consider this habit good for health, especially in the winter 
season.* Caraka regards dr ink i n g as pleasing, digestive, nourishing 
and providing intelligence, if it is indulged in a proper manner. 
Excessive use of intoxicating liquors is interdicted, particularly 
in the summer and rainy seasons.* The Bhcla Sariduta gives 
recipes of many beverages which were taken to do away with the 
effect of excessive drinking. 'Hiis makes us infer that there vrere 
some people who were in the habit of drinking too much.* 

Intoxicating drinks prepared with barley, rice,’ sugar. 


Caknpin> on C^etlu Su.i>.2) 

C.f. SuSruta. So. 46.178. 

• Suiruu. So. 46.)8 i. ^ ^ . 

wTvJw hwst erwr 

ft(TI*T45tr^5B[?r I 

Dalhaiu on the above. 

Suhma-pati of Rldh* country. District* of Hooghly, Htwrah, 
Bankura and Batdwan and the eastern portion of Midnapur. 


Bt 5TOt snfawrt tntr^biT i 

* st^rat sfl^ ^ 11 i ^ I 

tftvpT ttiraWv’n't?’! I 

lTffVRV>R|Jrr HTRRtnt JTifT I 

‘jmTipT mfh 

g;Tr f^THt 1 


Bhcla. p. }X. 


Caraka. So. 27. 191-19). 


Bhcla p. 2I7. 
Cataka. So. 27.}2). 


• See F. D. A. I. Chapter V. p. 159. 

T Surd (prepared from barley or rice paste). 
wTT RxntsnnTHnT 

Cataka. So. 17.188. 

It was also prepared from madbSHki variety of wheat. Other varieties 
of intoxicating drinks prepared from cereals were 

(a) PranmnS (cream of sHrS) —Susruta. Su. 4].178. 
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boiled and unboiled, juice of sugatcanc, and vsbbttak^ 

weie in common use. Somedmes in the picpaiation of tliese 
intoijcafcing drinks jn place of ’water jj/rs’was used and j.t ’was 
called Liquors ’were also prepared ’with iasdbakd 

(Bassia kdfolia) flo’wets and honey.'^ Wijie was also used.^ 
Suiruti also mentions liquor prepared from dates.®' All the 
varictica mentioned by Kautilya ’were in use in this period. Dis¬ 
tilled liquors were also used.'^ 

In the Vifriudhaiiiiia Sutra (e. loo A.D. to c. 300 AD.) we 
come across a prohibition against the use by Brahman,as of ten 
binds of intoidcating drinks prepared from dowefSj Hugar’ 

cane juice, fruit of kapirtha, jujube^ dates^ jack froih grapesj honcy^ 
and CQcoanut, the tenth variety being the spiced liquor. 


ft) 7 ^^{iuiduc of wjneJ^Ciiafca. Su, 17.173, Suscuta. Su. 4J.1EI0. 

(c) (solid insnedients of surd devoid of liquid)—Suafota. Su. 
4 f.i 3 r. 

(d) Kstak (pKtfflicd from piKEwd burlcy Jchu:). Suiruts, So, 4 j.i8ql 

^wr>¥: siw Tqiff dfr: *r?m 

«r^;i 

DtRVyagTUM Vijfkpa Pi. j, 

^ SariariSrldhft, SarkssrEiava (prcpHfcd frtitB sugarWOiata, S«. iT i B« 
SujcLCi. Sa 47 .S 83 . ’’ 

Pjriftflnwfl tldha (peeparad fnym boiled juice (jf aogurcaiM)—Suaruta Su 

^fierasa siJiiu (ptcpnicd from unboiled Juice of sumtraiKl^tLExuta 
Stt. 4J,iBj, 

G^jiJdsi or Gsif^stiv^ (piepHied ficm (fcAcle Hud flowces of SEteJkii— 
CtiBkii. Su. 17.104, ' 

^ Aifik!sid&it (piepiicd ficm the baifc of HZaiaia. So. ^7.104. 

^ JifnIjjWit—Cicakfl, Su. 17.183, Susiuta. Su. 4j, 187, 

* Aifl/Atfjnr—(prcpaicd Aottv mSEhs flowcis)—^Ouaka. Sa. ^,10, 27 jSt 
S usruta. 3 u. 4j.i^ ** 

or {piepaicd from hjocicy)—Caiaks. Su. 17. 187, 

(picpaBcd from gcapes)—SusiuCa, Su. 47.171. 

Susruta. So. 47.174). It tkij also ci]]td 

^ ^wjfr 1 

, , ^ Diaiya Guua Vijiiljia, H, p. 5 j 

,, ,^ . Jn which [ha solid ingeadJents prcdcmunite ia 

caijptl mj/E, jn whirfi the liquid part petdomiiBitcB ia calL<:d Jjrtiw and the 
Jiquorjo Which borhaicaqiiillyimportPLiitja called (Sugcuta. Su. 47.134), 

?^wrFt ^inrw'hipsiTr 1 

QalbsLQa. 
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It makes us infer that these were the popular drinks with the non- 
Brahmanical classes > 

Drinking Water and Other Beverages 

For drinking purposes the rich, who were accustomed to 
taking dainties, used pure rain water especially in the rainy sea¬ 
son,* Other sources of drinking water were wells, rivets, lakes, 
tanks, waterfalls and springs. It is laid down that in the rainy 
season either pure rainwater or boiled well or spring water should 
be used. In the winter season water from lakes and tanks should 
be used. Water from waterfalls or wells was used in the spring 
and summer seasons.* It was believed that water of rivers 
flowing towards the west was easily digestible while that of rivets 
flowing towards the east was considered diflB.cult to digest.* 

Water having small insects or foul smell, thick, dirty or 
sticky was considered unfit for drinking,* but ditty water could 
be purified by mixing it with kataka^ gomedaka, lotus root, iaivala- 

ptarls or alum and straining it in a piece of cloth.* Hot 
water was cooled in many ways, by immersing a water pitcher in 
cool water, by exposing water to currents of cool breeze, by 

jpfhn TE *rr«^ i 

vJiwiiOt *ni'*iw Ti 

Vishnu Dh. Su. 21.85-84. 

Susfuti. Su. 46.421. 

Pure fuio \ratcr is called Giiff while the impute one is oamed samtijra 
(Suatuta. Su. 45.7}. 

Cf. Siitruu. Su. 45.5, Cantka. Su. 27.194. 

* tPT ^ *r5r<T'ir«w; epwI 

arm at, ^ str^ ^i 

SusnUA. Su. 45.8. 

‘ITTHT; Mr4^H T f« T»T5T: TOTT: a I 

Suituu. Su. 4) .21. 

Cf. Cacaka. Su. 27.107. 

* fir faw fflTH Pm' 1 

tTHyirnt flpf ^*11. 

Catika. Su. 27. 213-214. 

Cf. Kaiyapu. p. 558, Susruta. Su. 45. 9-11. 

* trr tRT W«W«Trf>f I 

^rit *rP>in^ftri 

Susnua. Su. 45.17. 
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churning it mth a sticky by fkrniifig, by siphonitig it by means of 
a piece of linen, by butyiiig the pitcher undeineath a bed of aind 
and keeping it suspended on a pendent bracket Five kinds, 
of stands 'ft’ere itsed fot keeping water pots.^ 

Besides warm and cool water, liquors, soups of cereals, boui 
gruel and ftuit juices, theie were some otbet beveiages which 
were used to aid digestiorir* Two kinds of syiups were pre¬ 
pared from treacle, one sweet ari.d the other sour. In the sour 
syrup the juice of such, fruits as grapes and tamaiind was used. 
Sometimes some aromatic spices were added to make it more 
tasdj'.'* Syrups were also prepaned with grapes, JtarilsaJkdy jujube^ 
dates, boney andi the juke of sugarcane.* 

The Bhcla Samhita gives the recipe of a beverage which 
was very effective iu quenching thirst. It was prepared with 
pounded berries, treade, black pepper, saffron, cardamom and the 
juice of j^t flowers.* Another gymp was called Kdfmarja- 


sntia’T rirwTa^rM'j' i 

Sll, 

1 


Susfuti. SlLl 4;.!^. 

®tf|?rt5tiI!fhqTFIT HUW 4?rtl4-H 

Tffkn^rw *ii=f* 1 ( 1111 ^ i 

SusmEa. Su. 4^419, 

1114 mTWPTf WlWdi I 

" Uhtti. XVn. p. ij. 

?[rf^ Fnf^T^r^r^ i 

SasTutSr Su. 4^1.^.S^r 

^f Wef r ni) T <-f igRy i 

Ksiyipa. p. tja,4j4. 

Ciiaka. Sul 

flTTnni ^ ipkl I 

^ JT: 

1JWR tT^ik Tfnw f=f'V'r^ f’lnaT™! 
i =W <ai5'T«4^ iil4o*ll: 't^f cTWI 
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pattaka. It was given to a person who drank exces¬ 
sively.^ 

The Art of Cooring and UTENsn.s 

The authors of our medical works knew the value of cook¬ 
ing articles of food on a slow fire.* Besides the old prepara¬ 
tions of cereals, meat, vegetables and fruit they describe some 
new dishes such as a soup from parched rice, preparations of 
boiled pulses, or sprouted grains. They also mention some con¬ 
diments prepared from fruits and vegetables preserved in vinegar. 
No preparations could be considered good for health unless one 
knows the properties of various substances and the effect of rnixing 
various substances. For this reason there is a detailed description 
of these in the medical works. They have a separate section 
for cooked articles and describe in detail which preparations are 
easily digestible and which are difficult to digest. Caraka says 
that spiced soups are more difficult to digest than unspiced ones.* 
The same writer states that preparations fried in oil or clarified 
butter arc diflScult to digest while those parched without these 
fats arc easily digestible.* 

’inv 'TPrfkwit i 

Bhela. p. siB. 

* To nuke this pmtaka juices of pomegranates, gnpes, maibidu, 

and paret<dut were mixed with the powder of kMfma, audbSka, 
a$aii;i{fba, tarJamm, pepper and filameor of blue lotua and water was added to 
the mixture. 

'MWtf CifkiT rW *1^ 

Kiih. p. aij. 

^ WIT: 

*rT^ stfiifwrmvm: i 

^ Caraka. Su. i7.i7o- 

* stTri ^ tT^t trtFnf^ i 

Caraka. Su. 17, 157. 

* ESET raf^HWi; 

fET EET: I 
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The Idtcheu vfis to be dean and ajicoiigestedj and cooks 
reliable. Clarified butter was served in a vessel of Iraii, beverages 
Hke meat soups m a silver vessel^ fruits and sweets on IcavcSj, 
Seasoned and fried meat ptepatattons in vessels of gold, all kinds 
of frail preparations in vessels o£ stone, bailed milk in a copper 
viaaclj watcr^ Syfups and Int&idcaEijig drinks in eatthenwate and 
R^, and in vessels of glass or precious stones 

Rules op Diet and EtiQuErrE 

As in the previous pedod the piactice. of offering food to 
gods, forefathers^ dogs, crows and estendieg hospitality to guests 
was commo.ii. Just as in the Mannsmrti, childicn^ daughter, 
newly married gids^ ptegflant women, guests and acivants were 
fed before the householder and his wife took their meals,® The 
old practice of cooking a big os; or a big goat for a Vcdic scholar 
is mentioned by Yfijdavalkya.^ It is possible that the animals 
may have been let off after being presented to the distinguished 
guest for slaughter and not actually killed as was suggested in 
the Asv, Gr. Su, I. 

Ihitity in food is emphasised as befote both in medlcai works 
and the Siuftis. They lay down that the place where a person 
takes Itis meals should be dean. Food sho^d be served in clean 


^rwr: i 

Cnfiika. Sd. 17, 


Sg. 

^ a'Tt FJti'l u d | if 

?r4iT'S?riw snraTj- ^ 

iFz^rrfiT 

'rrfpa 

TPmT^ 7 ?^arpri.vi!:^i 

Suaiulfl. Su. 46 acd 4fD-^S>, 
^ Vishnn. !Dh. Su. LSiVII^ yajni. V lai, lel, iii. 


Yajt I, liij. 
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utensib by dean servants.^ The Smrtis lay down almost all 
those rules which ^danu has laid for avoiding food having impure 
substances or offered by undesirable persons. But the list has 
been amplified, in this period, by tlie addition of a person who 
docs not perform a sacrifice, a mber, a prboner, a thief, a eunuch, 
a person who chatges a very high rate of interest,* Of the Sudras 
the food offered by a family servant, a cowherd, a family friend, 
and a family barber could be accepted. Food articles fried in 
darified butter could be eaten even if they were kept overnight. 
Preparations of wheat, barley, or milk could be eaten even if they 
were not cooked in darified butter.* ^ 

* « T c^' .'rmv^rfwrfr^r^- 

*T»fW »nwuif infsnsfW *TrfiT- 

W, JTTftWf H 

Kaiyipa. Khila. V. 5. 

Cf. ^ ^ ^ . .. 

rTRj f'Tif^^*rnftxrRr, swctit- 

CaxaJdi. Vixiuoa, I. 30. 

• RTCnWTrPTPTfklUo 

WT^OT rtf^vr I 

Tfinr ffTW g T ri- - i ITi r ' »tfV!*0P4 ' H W > 
w«i»K ffr vif i fa>Ti r t i 

rrfrf^ sfnrfT 

vm - I 

rtm ^TTrftir RfiRVlff 

w RiHnn>R)'®rw«ir i 

*ft5Ti?f Mt rmyi; y vpni: 

Ffw*!! ?nn 1 

T^wtrrwci •nrf^nr ▼ 

y«j. 1.160*167. 

^iy i fr^r i 'nM ' '|g r f> rq[ 4^r< ^T: 

sm 'T^frn^ ifrwr w ^roT rv< ^ »tff»| 1 
sTfr 

Yaj. I. 16I-169. 
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The Vis^iu Dhimifl Sutia lays down tiiat i peMOfl should 
not cat during an eclipse of the nioon or of the a-un or Ti^licn a 
tow, a BrsUuiiana or a king tncct&.witii an accident,^ nor must 
he eat bad food nor from a bad dishJ 

The practice of ’wasliing hands and feet and honouring food 
was corDULon even in this period.® It is aJao laid down that a 
pacsoh should never revile food served to him,* Generally* 
people took two principal tncals and it was considered improper 
to take fl third meaL It is aho laid down that a perjon aliould 
avoid the evening meal if he had satiated bijnosclf during the day*“ 
and that a person should take a meal only wlicn he felt hungry,* 
One should never take too much food nor should he be kfien to 
eat the food of odicfs unless invited to do so with respect,^ 
There is a general rule that a person should divide his stomach 
into four parts. He should fill half the stomach with solid food* 
one fourth with liquid food and one fourth part he should leave 
empty for the movement of wind.® 

Another important rule kid down by oui medical works 
is that food artides should cliangc according to seasons. For 
winter flesh of certain animals, intoxicating drinks prepared from 
molasses* preparations of milk* animal fats and new hcc arc allow- 

lyiaau Jhhaicna, Swra. LXVHI, i-j, 

® ViiEii'. Dhacraa. Sutra, LXVllI. 4^. 

*Visau. DhUfcia, Sutra. UtVllI. 34-^5. 

^ViscU DLutfcu. Sutn, LXVHL £1. 

Yflj^ L 31. 

^Viinu. Dbaiima, Sutta, L^Vlli. 4 B. 

>T PI: ( 

Kaayapa. Khik. V, 11 , 

* Cankdr Vinmu. I. je. 

^ U tH 14- th 4 W IflPt-fl I *['^''11 

qiai^TTii I Pfl I 

Yaj. I, 11 a. 

imin: irm 

sr^fcf wTTVi nviftrRr irnrTwvf i 

CaiaJo.. Sv. V. a, 

* TFraiiflt^raPT qdl'tif't-hPt 

Kaayapa. Khik. V. |r3't4- 
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cd as these things are considered difficult to digest and could be 
eaten in winter when the digestive system is good. All easily 
digestive articles are not recommended. In summer all these 
articles are prohibited and easily digestible articles, such as groats 
with sugar and water, flesh of wild beasts, milk, clarified butter, 
and rice could be used. Only a little quantity of diluted liquor 
is recommended.' 

The medical works also give a list of those articles which 
they consider easily digestible and which could be used daily 
and a list of those which should not be used daily. $a{tika rice, 
sili rice, mudga^ rock salt, amalaka, barley, rain water, milk, 
clarified butter, meat of wild animals and honey could be used 
daily while preparations of rice meal, rice, pribttka, seasoned meat, 
dry vegetables, tubers and stalks of lotus, and meat of diseased 
animals were to be avoided. Preparations of inspissated milk, 
flesh of a pig, cow, a buflalo, fish, curds, barley and mdsa should 
not be us^ daily.* 

^ In the winter seuon:— 

ra^niF«Ti swfRi qtrrfw x 1 

hwTh wTtTwrfk 
aw afmiTfiT^rwr 
In the summer season }— 

^ anpnFqnaftrw: 1 

qtr •nr: os ir wa aanftwt ^ iftaftr rc 
rniWT «T ar i 

stFwnr ara Rt 

Caealu. Su. VI. 

aara 

si i rdPtw «nr; aaamHW 

Caraka So. V. 9. 

*ra fwaa ywa ?T«r?rr^ i 

a atRfar^ ani an^ RI 

aaqa aoFaPFifa ainjaafa PaaiH a i 
am^a* tArapata ¥5i aalta^a^ lui 
PaHiiiva arf^ai 

M'wapafa a araira aaaaaa a ici 


Caraka Su. V. lS*t. 
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Some other mlcs are lajd down to facilitate digestion ► A 
peison should tafee only tliat food which suits his ttmpemtnfint. 
The medical wotb liave, liicrefoKj given a list of food prepara¬ 
tions which suit the people of djiforent parts of India ^ Tiie 
food taten should be waim^ should have some fats, should be 
noujdshing. It should be taken silently, slowly and attenttvely. 
The food attieles taken shodd vary^ the same dishes should not 
always be taken.^ They have also mentioned prepatatiuDs 
which should pot be taken togethex. It is laid down that hsh 
or othea: meat ptepatations should not be takfin with milk ® 
The order of di&hes is also mentionedr A person should firs-t 
take sweet dislics, then addie^ then, saltish, then pungent and the 
rest afterwards r Fmits sudt as pomegtanates sliiould be taken 
in the beginning:^ then beverages^ then food afdcljes such as boiled 
rice and confectionery. Lotus stalks^ roots and tubers should 


JCTTOPTifr I 

^RiTT JfSIJ ^ 

Bhela. p, 4. 
iTW:wf^^tT=T I 
^ 'jpg: ■JTPff L 

p. Ti. 

’ See P. E. A. 1 . p. i(Sij f. Q. 4 p. iC±, f. n. i— 6 . 

Oatafca. Su. VL 45. Susruti, Su. 4^. 46 j-4^7l 
aStt P. Dr Ar Ir 1 ^ T» £ 
iT 

^ || -hH< W 'l|f TOV TEr ^ T fftrulH I 

Sutmea. Su. 46. 45U. 

ff tfePI 4 | 44 ^V f^'TP?rt?gi(T' 5 [^ I 
'Tirm 

lefrari'T f 

bluih. p. 1 .1. 

C.L Cataka. Su. >6 ic 4 "iiir 

frosi y*raT tiTPn ^ i , 

r H .fll*ijIrfl 

Kasf^par Klklla V. 
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ntvcr be taken at the end of meals.^ 

The food suitable fot diHercnt stages is mentioned in the 
Dharma Sistras as before. A student was not permitted to take 
only one foodgtain for he might get very fond of it nor was he 
to take meat, wine, vinegar or leavings of food.* The general 
rules for the householders were the same as in the previous period 
but the Jains avoided tlie use of wine, flesh and honey, green 
ginger, butter, curds and flowers because they contained many 
germs.* An ascetic is permitted eight mouthfuls every day* 
of such food stuffs as leaves, fruits, flowen, vegetables and 
boiled barley. He is also advised to fast for one day, two 
days or tliree days® and drink water strained in a piece of 

srreni% war w ttpprw 5 

frtww «[>r 

*[»nwfTO w i 

^ fwWWT 5T 5 ’^ W5K|Y^V| 

Susmta, Su. 46 460-464, 

Cf. 

Rts^ftwr^srrf^ STfOTij^w 

Kaayapt, fihojana Kalpi. 34. 

. STT^ 5 fpT*ww^ r^ffww »r«r^rf^ri 
w ij3>5tRt HTWfiWa i 

Kasyapa. Khik. 

* *TT«rerWRWNfk 

wnim: 

Yaj. I, 

C£. Viinu. Dh. Su. XXVIII. 9-ti, 33. 

•wEFRTtr *mpnw: 

wle f-rfiire^ snrw i 

war W rw W W TW t rRW^Trr:l«:V| 

wpw *651 wj faNitfH •jHwwtffifw I 

wwwt?T hmr 

Ratoakaanda SfAvakaeflra III. 

‘Viiau, Dh. Su. XCIV. 13. 

• Visan. IMx. Su. XCV. 6-ia. 
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But, 1 JaiA monk was to pj^tisc fasting 
Fitst he to give up solid food, then milk and ^hcj and m 
the end even spiced 

The general rules of etiquette weie mostly the same as in the 
earlier period. A person should cat facing cast o£ souA. He 
should leave some solid food but cat up all the liquid substances 
ftuch as cards, honey, clafificd butter, milk, groats, meat or sweets ► 
He must not cat Ln the open, nor with his wife, not standmg, nor 
in the presence of many hungry spectators. lie s not eat jn 
an cmpiy house nr in a temple. He should nor drink water out 
of Ids joined hinds.^ The piactJce of listening to sweet music 
and Lutcreatins stories while taking food, which is in accordance 
with tlic modem fashion, is also found in the Kaiyapa Samhiia. 
Thfi.ptactice of chewing betel leaves after meals had, by then, 
become common.^ People genetally took some beverage sueh as 

’ Vlsnii, Dh. Su- XCVl. i]. ^ 

'Tfx?y*r 'n^ 

^ frqferT 

Baidcaancs, a Babyloniaa Wflte± of C. loo A,D. the foJ Lowing 

acKfuut of tbe Imach of lodjRn uionfcs 3— , . f 

*Pisiyci over, the bed! It 1^110 n*n^ ami the attcUciartta monk 

fl bowl of foed iol two ncvci eai out oE the f /tsh, Ihs h^l 
Gontaini rioc, but if any one wants a variety of food, yesctabEct and 
fiyiits acc addo;!,^ 

“ Visual. Cb. Slu, LXVIII. 40Tfl7» I' 

1 -^'pTn^^pnfrfhrej *fl?f 

Kaayapa Xhila, V. Jj-JQ. 

ffflT mx fririiT: ‘fi^TTf^r V1 .f 

^ Cfliilca. &n, V. 

TRj TTJPTr^ I 

^ VPT 1 ^ 

^ * Kas^pa. Ehujana KaJpn. j$. 

^TT^fCl'TST jfhfvftwf y 3 'PrTtH'^M°TR I 
TtTtdVrt^iiTjl^ I 
V?^ 'TT^ I 

^ Susmta. Sn. 4^. tTp-aSon 
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cold or warm water, liquor, a decoction, watery soup, soiu grud 
or fruit juice. Anyone of these whigh suited a particular indivi¬ 
dual and aided his digestive system was usedA 

After drinking a beverage a long walk, a lengthy conversa¬ 
tion, singing, sleeping and reading were avoided.* Some people 
used to smoke a cigar after their meals. The Caraka describes its 
preparation—a reed was smeared with pastes of sandalwood, 
nutmeg, cardamom and several other drugs and spices. Then it 
was dried and the reed removed.* These practices arc not met 
with in the earlier periods. 


qiPTrflW 5 ^ 

Also see Appendix m. 


Susiuta. Su. 46. 4B)-486. 


5 ^ fwf vnvfsRTi 

Susruu. Su. 46. 410. 


These sftcr podoos consisted of cool wster, vrsnn untec, Asatm, soime 
intoxicating drinks, soups of cereals, feuit juices, sour gruel, milk, or meat 

n . These were taken in sccordarKe with a man's tempeesment and the 
articles he had taken. 

• tuTOwnthra: 1 

5WH tFTPT T^tPT tpttTH Btfll'J 

m frofiti 

Susruu. 46. 487*4S8. 

«{r^ WTsfv iifrirt*[i 

» Tr <-<f T w^ ST «wt!T ^ tiH JnPt vnpnj 1 

Susruts. 46 490. 


^5^51 «rr «TTWiri 

sqrifSi rtW ilMt I 

W »5Rr frJTtriPT^I 

^ aflf avtTfv»fm I 

rr^t® tTfttrr 

snwrf Ppplf ?rt irin'‘^iT^^TP??f 
HfiWTMf*! fr^ i 

Caiaka. Su. V. iS-zj. 

Please also tec Appendix IV and F. D. A. L p. 197, f. n. i, 5. 
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Taboos against the use of meat of unclean animals or uji- 
sanctified meat* onions* mushiooinsj gadiCi red exudation 
of trees* and othet plants and vegetable gtov/ing on unclean gTound 
arc met with in the Dhannasasttas of this period ns in those of the 
eatlici: period.^ In a Stiddha cvicn prepara±ions of 
MaJ^ra, stale food and Petitions salt were not to be served, Vi^u 
also prohibits the use of pepper, the onions called m^kmdaks^ 
’bhUiiptii (a pot herb)* mustard seeds* the ftuit or 

leaves of S&} tree* SH^anald, the bottle goujd* the egg 

plant* pdkl^a^ safflowetj pl^dshk^ and the 

milk of boflaloes.'® But the medical works preectibe the use of 
the flesh of all animals and vegetables induding gatJk when they 
regard it as useful for a patient. The Kfi^yapa Satnluta has a 
separate section which deals with various uses of gadic and its 
juice is considered as effective as nectar itself,'* llte use of some 
fragrant substances suth as cloves* camphor*, kakk&la, jdHphala^ 
with betel leaves is prescribed to do away with its foul smell.^ 

^ ^avr^r itranm 

IT5WT; I 

fWT ■TT^hr i 

tnr; ifiaw sT«*r^arf] 

iVnifri 'r^rfnrf^; i 

YajK II 176-180, 

V.'H^HirdHiWTi^ r^ie-AlPrl iR^FTfh =if I 

Yaj, I, 171, 

3 Vi mu. Dh, Ss, LX 3 CIX, 17-1E, 

tiA41 NH^<.4irrc| dffiirrtcj U| iPh 

' Yima. m. s*, LXXTX. 18, 

* ^RpTFTt wnrx I 

'I'n tfli 4 (s>r!f 51 1 J 

^I?]t TiRfh I Knsya|a. Lasunakdpa. i S-io+ 

^rr 

insrmr i^?t *rh!^ i 

tH 7 t^''‘r<ti’J<-t'Hhcrt'br|ir^^t 4 ] I EfliyapaLs^ujiabalpa, 
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Feasts wete given, as before, at the time of a Stiddha or 
other sacrifices. In a Sriddlia the Brihmanas wete invited on the 
previous day.^ TTie practice of ofiering meat preparations is 
considered better than milk preparations or vegetarian dishes, at 
a Sraddha.* Unhusked or well husked boiled rice, rice cooked 
with sesamum, preparation of meat and fish, intoxicating drinks, 
radish, cakes, rice with curds, milk rice, rice mixed with treacle 
and mdakas were served at the time of worship of the god Vina- 
yaka.® 

We can also have some idea of the food habits (rf the 
people in various parts of India. People in the north-west liked 
such substances as butter milk, vinegar, curds, whey, treacle, 
grapes, groats, juice of pomegranates, rock salt, tender leaves of 
BhSstpta, the juice of Tr/V/-/, Vdsaka^ Kiravpita, Kufbera and Mdtu- 
linga (citrus medica). Other food articles used by them were 
groats mixed with ginger, clarified butter, ^ddaoas^ rdga^ soups, 
and beverages including intoxicating drinks.* Bhela says that 

Ytj. I. £25-116. 

MRW vntci; 1 

^ ^rtr? sinWrtfifin' 1 

<gf i fK »T iT^^Fimirr ti 

«MW ii y *n*T 

Yaj. I. 257*160. 

Viana. Dfa. Sa. LXXX. 

The Visnu. Db. S». provides that vessels in which the food is served 
in 1 Silddha should be meullic, prcfetibly nude of sUver. 

Visnu. Dh. Sa. LXXIX. 14-15. 

tmr ihtrrtvtji 
(V^y rv t T 'T W I 

^wr5'Trw'?«rh‘47.4> 1 

^ nifro I 

Yap I. 186-188. 

Apuritka, on Yij. I. 286-28S. 
*tra(' efV ^ siwi-tiwi; g¥?n: 1 

fi[?r 1 
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they 5?cxc specially fond of meat preparations -and liquors.^ 
The residents of Vdblika country generally used spiced warm food, 
liquid meat preparation* and beverages ^ch as sour gruel and 
■wines, while those of KJunbhoja were fond of preparations of 
masihra, barley, wheat, sesamum and udddla variety of rice * The 
people of the Sindhu country were fond of milk.* The people 
of the east liked fish. Salt rice, oils, and pungent spices,* The 
people in the south were fond of tasty sweets, oils,* preparations of 
foodgrains such as kangu, i^hakay barley, gram and pea, and roots, 
tubers and some beverages,* These people liked fish from 
the river and the sca.^ Sour rice gruel is recommended for sea 
faring men.* 

{frfjT iTiTw Ty ysnft pwltqfRt i 

wu r iy ; i 

iTwm f'mr; i 

^ ' Kas]nip«. Bhojun Kalpa. 46-4. 


‘Jrfrarr: MitlVIMl: fOTmi: 

BheU. p. ai. 

^ ^ Bbela. p. 11. 

Vitblka=Bacttia * 


Bhcla. p. 22. 
Kimblvo|a=iegioQ to tbe east of KafiiisUn. 

*C*taka. Gkitsa. 30, 317. 

»*TrfVaTinrnawar*an^rr;T ^TflPnrnW I 


sipd: wtwrfHV ^ tftsw inrT^!*W 1 


Pundn—^Betx«rccii Mongb^r and VaAga. 
Ct Cataka. CLkitaa 30, 317. 


Kasppa. Bhojanakalpa. 49*50 


jtwt: HfPTTsr Prwq 1 

Bhcla. p. 22. 

tr 5 fifr»rnT ^ 

^TfpiTRft ^wntr. i 

qmf 5 T *mwrT^ ^ qimtmtwrr. 1 

Kaayapa. Bhojanakalpa 31*52. 

P^famatiu —Inhabitants of MashUpattaiia sm VUakhipattana. 
Ndrmad ^—^People of Natmada valley. 

Bbeh. p. 22. 

* swKinfknTRi»w iRTTr mcWT^«r?li 

Susiuta. Su. 45 216, 
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It spears that the rich always used meat prepatations and 
intoxicating drinks as they are invariably prescribed with vege¬ 
tarian dishes in the medical works for patients.^ The Jains 
were so particular about Abiihsi that they even avoided all un¬ 
cooked toots, fruits, leaves, branches, tubers, flowers and seeds 
in which there was the least possibility of the existence of any 
living being. For the same reason they did not take their meals 
at night.* 

To conclude, wc may say that during this period the food 
habits of Indians were considerably changed as a result of the 
influx of foreign elements in society. The authors of medical 
works made a scientifle study of all the food articles then available. 
So many varieties of rice, fruits and vegetables arc not mentioned 
in any earlier work. Suitable diet for different seasons and people 
residing in different parts of the country was prescribed. Many 
new preparations of rice and wheat flour came into use. Tasty 
soups wctc prepared not only with pulses but also with fruits and 
vegetables which were available in abundance. Rules about 
purity of food appear to have been tightened by the authors of 
the Smrtis, but people in the north-western region probably at¬ 
tached little importance to them. They had no objection to 
taking tabooed articles such as onions and garlic, meat prepara¬ 
tions and intoxicating drinks of all kinds were very popular with 
them. Some new practices such as listening to sweet music at 
the time of meals arc met witli in the higher stratum of society 
and betel chewing seems to have become a common practice 
throughout the countrj'. 


sTT^TTt rPt 1 


Cu&ks. Cikitsa. V. 



snsr TR wTsr 1 

Ratfukano^ ^ravakacira VIL i 4 i- 42 > 



CHAPTER VI 

FOOD AND DRINKS 
(C. 300 A.D. To C 750 A.D.) 

The period C. 300 A.D. to C. 750 A.D. was an era of great 
prosperity in India. The earliest source of information is the 
Ahgavijja which gives a long list of vegetarian preparations in the 
beginning of the Gupta period. Some information about the 
food habits of the people can be gleaned from the works of Kili- 
dasa, the Mrcchakatika and the Bfhat Sarhhita. But the first 
conneaed account that we have of food during the period comes 
from Chinese travellers Fahien, Yuan Chwang and Itsing, The 
medical works of this period the AjtiAga Sathgraha, the AstiAga 
Hplaya and the Bower Mss. repeat a good many details given 
in the medical works of the earlier period but provide some 
additional information. The Purinas and the Smftis also throw 
some light on the feasts and rules of diet and etiquette during 
this period. 

Food has generally been classified into the four traditional' 
categories' but the Cluncse travellers divide it into five solid 
foods, roots, stalks, leaves, flowers and fruits, and five soft foods, 
boiled rice, Yjtlmisa^ groats, meat and cakes.* A number of 
varieties of rice arc mentioned* but the Kalama variety of Soli 

*AAgAvijja. p. 178, Vfyu. 74.J*» 

p. 4 j- ^ ^ ^ ^ 

C.f. uv feWsihmf fkfkvFt ^TVnhr ^ 

'TT Wrf 'lYmr, ^ fan <1 

’TV wrnfhnt 1 

Div. 297. 10-14. 

* The Ast. Sam. VII. 3-12 mentions the following varieties of /ih rit0 : 

Raktaiili, mahiiSli, kahms, tfirtkaks, 'iakunfihtta, s&iiffliikha, dirgha^fika, 
rodhialQka, sugandhaka, pundrx. puodaelka, ptamo^, gauta, tirivi, kilficaru, 
ntibifsIQka, dOsaka, kusumi^daln, litfagala, lohavSla, kaidama, fitabhlruka 
patahga and tapaoljrs. 

Other varieties of rice described ate: 

$a4pka, mahivtllii, kisoavrlhi, .jitumukhs, kukkutan^ka, livaka, 
pirivatalu, sQkaia, varaka, udd^ka, ujjvala, cina, iiiada, dajxluta, gandhaoa, 
kunrvrnda, yavaka, hayana, pimsu, vap^ and naisadhaka. 
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lice, which was grown in Bengal and was transplanted to attain 
full growth, was largely used.' Sastika rice was considered very 
nourishing,* and Mabavrihi variety, which was mostly grown in 
Idagadha was offered to religious persons of distinction and to 
kings.* The medical works regard the red variety of Soli rice 
to be the best.* Rice was taken with curds, milk, clarified butter, 
molasses or pulses such as mudgOy ndsa and Yjdattha^ Milk rice 
was popular but some Brihmanas like the Vid&sakd in the M|ccha- 
iratilra vi^cic food of iicc with coxds.* Besides the old preparations 


Amu. n. 9 . 14 * 


C.f. Angv. p. 1641 Ast, Hrd. VI. 

' ^trr 4 trr 

IV^ 36-J7. 

CF. Karpflmnwiiljul I. 19, Kitua. IV Mich. IV. p. 13*. 
* ?riw ^ ’ttt: i 

5 fT€ i 

Bihat. 76.8. 

srfeJTt tPrftT I 

** Aat. Sam. VII. 10 . 


TRtr ^ 

gf^ E ^ q f itW f^rrstiR wi 

Ytt|. I. 303-304- 

From Si baa's commentuy on Jaimlni’s MlmWisI Sou^ •** 

apocan that paiched fattiku rice was eaten with milk and parched sio net 
was eaten with milk. Wee cooked with mu^g^ pulte Is also cecommended. 

* Beal Si-yu-ki. IL 8 a. 

* 4<ww tsdttjwnfVtftmfr i 

iffllwwR - 41^4 atr. «rti 

* Alt. Sam. Vn. 7. 

'Tiwt 'rr'n"f% 

»T ^ SIW I 

trm 

OTW WrpRi 5 ft f^IWT tr^FTt ^ tl^t I n ^1 

Angv. p. ^ 

mtwtr y < i T « fttt^? R s ft fi nrr n 4Fr«T afw gsnrtrFT 

Mrch. Act rV, p. 181. Calcutta 195I 
Cf. Ragh. IX. 4a, rV. 37, Kumar. V. 47. Matsya. a68. 6-50. 

*?f^t>PRr fi5n»r ?»n 


Mich. rV, p. 141. 
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of rice a new one was utkarihi. A variety of this cake .‘prepared 
with rice fiour and milk and clarified butter of a goat with some 
medicines was considered aphrodisiac.' Itsing prescribes boiled 
rice and well boiled lentil water for a convclcsccnt person.® 
Rice was the suplc food of the people in the south.® The foresters 
used some inferior varieties of rice such as kai^gu, nJpdra, kodrava 
and iyamika} People also seem to be fond of eating sweet 
parched rice.® 

Two varieties of barley, one superior and the other in¬ 
ferior® and two those of wheat called Naadimn^i and Madbilikd 
were used. Itsing noted that wheat was abundant in the western 


^ Stjkuli —Matsya. 168, 6-30. 

Prtbuka —^Vayn. 80.47, Amaf. n. 9.47. 
i^ura —^Matsya. a68. 6-30. 

ftTH TT itW »I5r«reiftHi IM Rxlf-fH fci ifpr.l 

in^*T Prsf; 'nnrr i 

Btint. Sam. 76.9. 

Cf. Div. 500.13. 

Cooked ttcc from which water was not strained was called Caru (Sabaca 
on Jaim. X. 1.41). 

‘Itsing. p. 135. 

*A history of South India p. 191, K.A. Nilakanta Sastri. 

«to: st^t: frori 

Uttaiacarits. IV.i. 

Miikaodcya. Po. 19.10. 
5TOTOT TO TOft tit 'TT^tl tTO 

t^lTt fTOT 'ftoTOT «a’>rfTOTI 

Bhavi. 20.3. 

¥if vtw *ftKTT I 

Alt. Hr. VI. ii-ii. 

The following inferior grains are mentioned in Aat. Sam. Su. VII. 

14-16: 

KaAgxi, kodiava, jQroIhva, garmQti, cQtuapidika. fyim&ka, toya8yftmlka 
iibira, lifira, dirunlrlra, batuka^raka, utkata, madhaliki, iintanu, sat>4l, 
vepuparul, ptaiintiki, gavedhukl, andahohitya, to^patnl and mukundaks. 

* HTTT^ TORT TOTJ I 

Kurma. XX. 


Cf. Mttaya. 268. 6-30. 

fim tnitwr frotftrai i 



Kamandaka. VBL 51. 

• Amyav (inferior variety of barley) Ast. Sam. Su, VII. 19. 

Vt(ayapa (Bamboo seeds) were also used as an article of food. Ast. 
Sara. Su. VII. ii. 
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parts of India,' but it is still mentioned among the inferior cereals 
by the authors of the medical works.* All the old preparations 
of barley and wheat were in use but yap^ seems to be very 
popular.* Some new preparations such as vitdnaka, pclika, 
istaka, and locika arc mentioned.* As before groats were taken 

(thin and long variety of wheat)—Ast, Sam. Su. VIL la. 

hUdhalikS variety of wheat was cooddered more wbolciomc. An. 
Sam. Su. Vn. 14-16, Itsing. p. 4 J. 

But the Vayu Putana (Ch. VHL 15 5 * 54 ) mentions ticc, toWy. 
wheat, «y*r, st-tamim, Pnjg^, and KjtUttht among the cultivai^ cram* a 
SjimiJu, iap 3 ra,jartila, kurmptid, vtwfaa and marktfaiu 

^^tivated grains. Udira, karadifa, tinaka, madgfl, "aitra, mfp< 
gram and fa^a were not regarded as sacred grams. 

C.f. 

inWT I 

4 ll 4 «H«ni>TT 4 ^ 5 m «'<l<r 5 TT. R^l 
5 flrwTmt 

tfiipr: tnmr »Trn i 

ftnnf «i< T »T T Bm snztm? fw?«pPT: 

giRT ^ *WT: jftWTHff'T 

tdrwtitMtHrMfliiddi I _ , ^ , 

^ Visou. P«- 1 * 


among the 
ftu, 


* See r.D.Aal. p. 1701.0.4. ,i 

■ The Angv. (p. iBt) mentions jw»^ mixed with clariEod butter, oil or 

▼ineiCTrt _ 

CC. tprnr wetrt’fft'TtnTf’r 'tpmrf’T 

UTO MIW *M'Itir«I ^ ir*n%5RTTfm I 

Kama. 174. ij-t 7 - 


DAW^Kurma. IL 17, Amara. II. 0.47. , , „ 

Saktit —The groati of jupbe were also used. Ast. aam. vu. 
K^yawWw— Amara. II. 9.49, Vayu. 80.47- 
J(Ufi7*v»—Kutma. II. x?. 

Kunna. 11 . 17, Amar. II. 9.47. 

Pot other preparations of wheat see F.D.A.I. p. 179 - 


• VitSaaka —Matsya. a68. 6-jo. 

Pokkd —^Ibid. 

Pwriki —^Ibid. 

///tafca—Vayu. 80.47. _ 

f^TT tm w 'TpraJm 

* Vayu. 80.47. 

Laaiki —a kind of delidout sweet preparation. 

SvasHka —Aat. Sam. Su. VIIL 94. Set F.D.AJ. p. 137, t. a j. 
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ifl the liquid fonn as also when they were prepared in a thick 
consistency.* People often took groats with them when proceed¬ 
ing OD a journey.* Jurftdhva ^Holcus Sorghum; is also mentioned 
among the inferior foodgrains of this period.* The use of pulses 
with clarified butter is recoxnmended.* Of all the pulses ,ffru 4 ga, 
especially the green variety, was considered the best.® Daily use 
of masa is not considered good on medical grounds as it is diffi¬ 
cult to digest.® Kjn/aftba was widely used.^ Gram was also 
used for horses.® Tlie use of K^amdsoy masSrOy nifpdva and gram 
is interdicted in a Sraddha by the authors of the PurSnas.® Mu 4 ga 
was ako used in preparing a stuffing (pesapdra) called PdraAa}^ 

Ast. Saou Su. VTI. 6i. 


* Hicftcarita. p. 217. 

’ ' See F.D.A.I. p. 170. C n. 4. It is called jimtotita in Tiloya pa^pati. 
See History of Jondh&li' by £>r. P.K. Code in B.C Lav G>nitne- 
monrion Volume I. p. 145*158. 

**nrcr: ^fftptrr amr««tt TSPrift a Tr . i 
JIT a faftnf f j ^rr fsrft ryr ft r f Rarr ff tt: i 

Ast. Sam. Su. VI. )3-)4. 

tnib r iffl sPT trr^i 

Ast. Sam. Su. VIL t6. 


fttr fro 

Ast, Hr. Su. VIII. 41. 


>nr »ftyT srim x > 

Bower. Mss. 2.14. 

*Anucasi>hha calls gram—<he food of the horses (barimaitihaka, IL 
9-11). Rice cooked with gram it mentioned—Matsya. a68. 6-50. 

•jarrl^ tiJRWTfir str^ Ts^fir tnfsT 51 
Tri^’t^TT'ntVr: y fvW T ^T^rRTtfhl 

Matsya. i5.)6-}8. 

CF. Mitkaodeya. Pu. 19.11. 

*rf: fipnvt 4M><*<a4v«f : i 


Ast. Sam. Su. VII. 
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Pulses were used in saline preparations such as ySfas, ma^ and 
parpafas} Sprouted food grains were also used in food pre¬ 
parations 

Dairy Products 

^filk continued to be the favourite beverage in India.® 
Even in the South the Brahmanas used to domesticate milk yield¬ 
ing cows.® Milk is recommended as a suitable diet for the con¬ 
valescent, the old, children and ascetics.® Both Yuan Chwang 
and Itsing noted that milk and its products were available evciy- 
where.® I^lkofcows was considered the best.’ Other animals, 
whose milk was xxsed, were buffaloes, goats, elephants, sheep, 
mares, camels and women.® Overboiled milk was considered 
difficult to digest while fresh milk, which was still warm, was 
considered as wholesome as nectar itself.® Milk rice continued 


» Yifa (Joup of pulses)—Kiln* SOt«. 174. Bbuata. HI. }6-39. 
AngT. p. 179, Ast. Sam. Su. Vn. . r j 

Maud*—1““^® cereals was considered a light tooo. 

int^ w _ __ „ , 

Cf. Amata, IL 9.49* 

?arptf0—Mt. Sam. Su. VH. 

• Ast. Sam. Su. VII. 

•Beal Si-yu-ki p. S8, Angv.p. 181, Raghu. II. 6j, Kuiim. ai, Vayu. 
7B.17, Visnu. III. 16.11. 

« A HUtoty of South India, K.A. Nllakanta Saitn, p. 190- 


Cf. Vlyu. 16.15. 

• Beal VoU I, p. 88 , Watters VoL I. p. 17®* Itsing. p. 44 - 

Khaisnida. 


jtnr; «nfls’r ’i«r 5 yrthui i 
* nst 


Ast. Ssm. Su. VI. 54. 


AsL Sam. Su. VI. 51-53- 


Cf. Vayu. 78.17. _ * 

• irketrOiftftpp i 

' Ast. Sam. Su. VL 6t. 


Cf. Ast. Hrd. Su, V. 19. 
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to be popular* and boastings were avoided as before.* Curds 
were taken pure, with rice, with groats and with treacle.® Curds 
when mixed with water in the ratio of 3 : i were called TaJkra, 
when they were mixed in equal quantities the mixture was called 
UdaJnt and curds churned without water were called Matbita.^ 
Sikbarini continued to be popular as before.® A mixture of 
warm milk and curds, cream of curds and butter milk were also 
used.* 

Fresh butter, butter prepared from the previous day's milk 
and clarified butter were widely used.’ Yuan Chwang states 
that milk and butter formed important food articles of the students 
at the Univenity of Nalanda.* Some people were excessively 
fond of butter. Urvaii is said to have lived on butter alone.® 

*Anttr. II. 7.14, 

* Ait. Sam. So, VI, Amar. II. 9.J4. 

* Dadhi (cutdi)—Angv. p. 181, Kurma. ai, Mat8)ni. 117, Ait. Sam. Su. 
VI. 

Dadbisakm (cords with gtuats)—Angr. aio. 

DaibftdMa (dee mixed with curds)~'Mich. VII. 

GK(ladadbi (curds with treacle)—Angv. p. azo. 

* Matsya. ai7, Vayo. 16.15, Amar. 11 . 9.53, Ast. Sam. So. VI. 

UdaMt —Amar. n. 9.53, Ast. Sam. So. VI. 

hUthita —Amar. II. 9.33. 

Traptyam —^Angv. p. 110, Amar. U. 9.31. 

* Rajd/f —^Angv. p. aao, Amar. 11 . 9,44, Viknunorvadya. p. 72 (III. 86). 

ITT srrf Vw T i 

Sahara on U. a.a3. 

snfswr inqtiVwf in sfft 1 

Amar. II. 7.23. 

DadbUara (cream of curds) 

hfarch. Aa I. p. 47 Calcutta, 1938. 

DaffUba/a (butter milk)—Amar. * 11 . 9. 33. 

^ Navaalfa (fresh butter) Malavikgiiimitra. p. 37, Angv. p. 18 a, Amar. 
n. 9.31, Matsya 217, Ast. Sam. Su. 

Haijami/mM (Butter of yesterday’s milk)—Ragla.I. 4.3, Amar, II. 

9.31. 

Gbfia —^Angv, p. 18a, Kunna. aa, Amar. 11 . 9. 51, Ast. Sam. Su. VI. 

* Bca). Si-yu-ki. VoU L p. 88. 


Vayu. 91.11. 
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Clarified butter was considered a germicide' and a mixture of 
clarified butter and curds was also used as food.* Besides the 
milk products mentioned in the earlier period VSgbhata I mentions 
Ksiraidka, DadbikHiciha and Takrap^ka* 

Meat Diet 

Side by side with vegetarian diet meat diet was also in 
vogue. A slaughter house and a butcher boy are mentioned.* 
A piece of meat being roasted on charcoal seems to be a common 
sight.* At irregular hours a meal consisting -of meat toasted 
on spits seems to be common among the K?atriyas.* Meat and 
fish formed part of the daUy diet of the royal families.’ Flesh 
of various animals was served to Brihmaijas at SrSddhas.® The 


' Mat87«. «7.39. 

•'mpRf uewrnd 1 

* Aman. Vaiaw. 

Originally <icnoted a miatwfc of curds and minute globules 

of butter. See Ch. 11 . p. 14, t n. 5. n j -r 

■ The solid part of curds when water ha* oo*ed out was called T*kra- 

erfpdiA*—Ast. Sam. Su. VI. 78-79, A*t. Hrd. Su. V. 

Knrai*ka —^Ibld. 

Dedfc-MmAS—Ibid , , 

‘wrwfi spwft n. p. , 6 . 

*' Mtch. IV. P. ai 7 . 


^ Mrch. p. 98. 


’trt% 5 r ^ 

Mtch. X. 19. p. 54 J- 

irswtSV y M rf*T ‘n’TfT^ yMWlPf '*1'^*^'^ 

. 

• Kamasutra. 174.15-17. 

sftrrwT • 

Bower Mss. I. 14* 

Haras, p. 45 * 

•Vayu. 8a, Matsya. 16, I7.a9-j6, Kumu. ao. 
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Kutma Putana goes to the extent of saying that one who docs 
not talce flesh in a SriUldha is bom again and again as an animal.^ 
B^haspati lays down that only those women whose husbands arc 
away should refrain from meat diet. It expressly permits meat 
eating in the case of sick persons." In South India also meat 
dishes were popular in royal courts.® 

Resh of five toed animals, fish with scales, deer, peacocks, 
partridges, kapuyola, vardbriMSUf dvipi^ fish called fdjivtt shuha- 
tttn 4 a, pdthina and robita, goats, hares, gaxelle and birds was eaten.* 
People generally avoided the meat of oxen, asses, elephants, horses, 
pigs, dogs, foxes, lions, monkeys, frogs, bears and apes. Those 
who ate the flesh of prohibited animals were looked down upon 
in society.* In the middle country (MadbyadtJa) the peafowl 
was considered a delicacy,* and artisans were beef eaters.’ 

Some undvUixed people relished meat diet. It is said that 
the strong smell of flesh made the people residing in the Vindhya 
region joyous.* A Sahara youngman presented a partridge to 
Hai§a probably because they prized its flesh very much as an article 
of food.* 

fT*fi 

Haw ’nimt arfe 

Kunna. 12 . 

* Btbatpatiuorti. 25. 13. p. 194. 

•Potunax. n. 84-95, lox-izt. 

jRrrfe-'i 

Kunm. 22. 

*Bcal Si-yu-ki. p. 89, 

*Sce Boddhagbosa’t S&rxtthappakflsajii, his coaunentaty on Saihyutta 
Nikajs. 

fnbsrr; >WTfspr. 1 n';i 

^ sTBiwirw"- 1 

HtTTTsnv: ^•jwTspnt Tiwwriinti 

Brbitpati. Sm. I. 128-29. 

rnvR 


* Htmcariu, p. 232. 


Gaudavaho. 377. 
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Meat cooked with ticc, meat soup prepared with ghcc or 
oil and some spices, meat roasted on spits or charcoal, seasoned 
meat, were aU uscd^i Boneless meat ground after boiling and 
mixed with spices was used as a stuffing.® A soup prejui^ wt 1 
some meat and spices such as dry ginger was called Dakaldvanika. 
An acidic gruel cooked with meat and an extract of meat were 
also used as food articles.* 

But there seems to have been a good deal of fcclmg among 
some sections of society against the slaughter of animals. F^cn 
states tliat killing of animals was unknown throughout Madhya- 
dc 4 a. There were no butchers’ sliops in the markets. Only 
the CandSlas sold flesh outside the city.‘ It may have be^ 
that Fahien saw everything with Buddhist glasscf. But the 
author of Ladkavatira Satra (prior to 445 AX).) states that the 
Buddha himself declared all kinds of meat uneatable for many 
reasons.® That the Buddhists of the period were against meat 
diet can be seen also from the example of Harsa who prohibited 

1 PUitMJmu or maMiaMdim (meat cooked with rice)-Matsya. 16B. 6-30 


C.f. ^ 

•* ^ 51>.r. 

(meat ,oup)-Mrch. Vni. 14. X. 19, Ast. Sam. Su. VU. 

(wisted on II. Amar. II. 9.45* 

AiifOrarAfi miiku Mrcm p. 98 

or Afka mimsa (Seasoned meat)—Ang. 64, KtoasDtia. 174. J. 

* Vtsapira (stuffingy—Aat. Hid. Cikitsa I. ^ 

fiTTfw ftrftw ^rrar ^ 

» DakaUtva^ika (a kind of meat soup)— ^ 

‘ AmUgoviS! (acidic uruel)—. V"****’ 

Auhgrasaka jBfam (extract of meat)—Ibid. 

• Legge. p. 43* . 

*??“TS*8SinSriiisVflcsh ia eaten may have been om's intimate 

Buuicra sometimes bring flesh of unclean animaU like doga. 

A non-vegetarian sees hoetible dreams. 

Flesh is produced from the semen of a male and the blood of a 
MMttau'^ cauMS obstwtion in the acquisition of learning. 

The BudSbist teachings arc look^ down u^n if Smmanas 
nSt diet. See A.B,OA.I. VoL XX. part, In and IV. 


z. 

5- 

4. 

5- 

6 . 

7* 

8 . 
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taking of life under severe penalties and caused the use of flesh 
as food to cease throughout the five Indies.^ 

A considerable section of Hindu society at that time did 
not look on meat diet wth approval. Even the KSnusutra, 
which docs not represent the views of religious authorities, states 
that to desist from eating meat was considered an act of merit.* 
Bhavabhuti pokes fun at the ancient custom of serving beef to 
a distinguished guest,* and a copperplate inscription dated 465 
A.D. clearly shows that the slayer of a cow was considered guilty 
of a heinous crime.* The Vayu Putina in the same strain declares 
that slaughter of animals is not proper for sacrifices and one 
should perform sacrifices with cereals.® Itsing also states that 
even laymen rarely have the taste of grease or flesh.® 

Honet and Sweets 

The four varieties of honey mentioned in the medical works 
of the earlier period continued to be used in the reception of 
guests and other festive rites.’ But all the productt of sugar¬ 
cane were widely used as sweetening ingredients in the food 
preparations.* Of these SatkuTd w’as considered the best and 

iWatteti. Yuan Chwang Part. I. p. 344 * 

Kaxnasutft. p. 12.7. 

* ' Utun Catitt. IV. 87. 

CLL m. p. 71. 

*«nrJpT»rvn^ EE 

* Vayu. Pu. J7. 100. 

Cf. Matsyju Pu. 143. 11-14- 

* Using, p. 44 ; 

I Thr four varieties of honey were:— 

Bbrimara, ptuStUu, kfMdra and mSkfika —See Ch. V. p. 145, f. o. 6. 

vimt ‘flf^ sfhr irrftivj ^ 

vt vr I 

Aat. Sam. VI. 98. 

Kumar. VI. jo, Vn. Raghu. XI 69, Visnu. Ill, ii.8i, Vayu. 79. 
11-12, 105.34, Kurma,'22. 

• Vigbtata I mendoos five variedea of sugarcane :— ... 

vSmiikay iaUparvdu, kAntSra and naipAk and considers the 
juice extta^d with the help of a machine unwholesome. Aat. Sam. Su. VI. 
« 3 - 8 j. 

C.f. Alt. Hrd. V. 44. 
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phdnita the worst.' Sana mentions two varieties of sugar, red 
and white.* Sugar was also prepared with a grass called jrawaxa.® 
Besides the old sweet* preparations such as madhul^iy krsara^ 
modaMas, utkarikd^ satkjOM^ pH^, pbenaka, pdyasa, abbyHsa and 
g/tdaudanaP some new preparations arc mentioned. Morendaka 
was a kind of sweet prepared from inspissated milk. The solid 
part of it was formed into the shape of the eggs of a peacock, 
fried in clarified butter and coated with sugar.* Vimardaka was a 
preparation of groats and clarified butter.* Other sweets mention¬ 
ed ^tz—lociki, iffaka, vitanaka, and polikd. But as neither Sanskrit 


Angv, p. 18a, Atnar. n. 9.45, Aat. Sam. VI. 86. 

Angv. p. 181, Vayu. 105.J4. Ast. Sam. VI. 86. 

Angv. p. :8i, Amar. II. 9.45, Ast. Sam, Su. Vi. S8, 
Malavika II. p. 4a, Ast. Hrd. V. 49. 

Ast. Sam. VI. 88, Vayu. toj.} 4 ‘ _ „ . 

S^Juri—Anyi. p. t8i, Kurma. 25, Amsr. II. 9.431 H"r$a. p, 156. 
Siti (sugarcandy)—Amar. II. 9.431 Ast. Hrd. V. 49. 
fk’tnrmt 'Fif^ ^ 

’ Ast. Sam. Su, VI. 98. 

• PifaU /arAtfrJ—«ug»r). 

Kgrka jfarytarj—White sugar—Hamcaiita p. 156. 

•Ast. Hrd. V. JO. 

• Gtidaaik/tra dcootes all sweets prepared with (Rtasathbara V. ro) 

and KlxadakiA^aka, those with uniefinod sugar. ^_ 

3 riTt=TttR ^ 4 »'»iwiu 4 'M'U’Si HtPatiiw i 

* iCamasutra. IV. 10.16. 

» A4iMlW»^^Kamandaka VIL ja. 

^ Cf. Kunna. ao. 

Kriora —Matsya. x6S. 6.J0. 

MoJakat (sweet balls)—^werc generally prepared with nee or wheat 
flour mixed with sugar, some spices and slices of ^ kernel of coconuts.— 
Vikiam HI. 6j, 7J. Angv. Mtch. V. 98. Malavika, p. 81, Sakunula. p. 6a, 
Matsya. a68. IW Also see F.D.rU. 61. VL p. 171. 

Kurma n. 17. „ „ . 

or Mrch. V. 98, Amar. IL 47-48. Vayu. 80.48, Matsya. 

a68. 6-jo, Kurma. II. 17. , - . j .i 

PbnuJka —Angv. 18 a. Fine sweet cakes prepared with powdered wheat 

flour. , „ , 

—MatsyA. RAgnu. X« 5 ^> 34 * 

Gbrf^}dr^^*T^ 80.47. 

Abinifa—AiD»T. II. 9.47* 

Mrcb. I. 8, Matsya. a68.6-jo. 1 j 

UikirihS was a sweet preparation with rice flour, milk, treacle and 

clarified butter. , n.- 

Angv. i8a, Bharata. lU. }6-39, Div. joo-aj. 

• Mortfddta—Aa^. p. tSa. 


Ast. Htd. Uttara. >9. 
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dictionazies nor books on food and drinks enlighten us about 
the way they were prepared it is difficult to say much about 
them.* 

Salts, Spicbs and G>ndimknts 

All the varieties of salts mentioned by Giraka were in use.* 
As before saline preparations were considered exciting hence 
ascetics and newly married couples were advised to avoid them.® 
There does not seem to have been any great change in this res¬ 
pect The common spices used for seasoning were dry ginger, 
cumin, mustard, coitiander, myrobalan, long pepper, black pepper, 
cloves, cardamom, turmeric and asafoetida.® Black pepper is 


* iMiJti —Bharata. III. 36-39. 

IftaAa 

VaTu- 80.47. 

Vi/iasha —Matsya. a68. 6-30. 

PaSki —Mataya. 268. 6-30. 

•KSmasOtia. 1 , 4.38, IV. 1.28, Bthat Sam. 76.1 x, Kurma. 22, Vayu, 74 
Matiya 217.60, Ragbu. V. 73, Angv. p. 182, Ast. Hrd. Su. 12. 

xpilliTWxnvifVTWT’Tr ^ JWNPrt r«fVRR I 

Kamasutra. IV. 1.28. 


w xnro ir i 

Mattya. 84.7. 

The Mataya (217.60} mendona following vaiictica of Salta: SmuHm, 
uJbbiJ, pSth^, simudra, hmaka, kappa, sa»artala, vi^ taUakaja, jaaSk- 

»aka, aarvakfSra, kiUbhatma. 


*tnnw1ft^mnnr 

Kama Sutta. 191,1. 


Vayo. 18.20. 

'»fK+H4XiWl xr?TJTT tPTKT W I 
xptT xpiraWIT MHVa< ?fir I 

Mt^ vm. 13. 

WrxftSSfT^ Si”! I fi®®! ^ I 

Amar. II. 9. 36-37. 

’T fftSTtrnp tmRXTK 5rayNT axntT xtFxrtsw 

sfiTT^ni' 

Kamasutra. TV. 1.6. 

BT^xilKSWWT^ftTWft bI^^TT ^ ftvTSft I 

•f ti n q I r^r*i ^•^"'1 •TPPjeTtf^Tft'pn^ I 

Bihataaibhita. 76.11. 

Cf. Matsya. II. 9.36-38, Kuima. 10, Vayu. 74, Raghu. IV. 46, VI. 37, 
Kumaea. VIIL 23. 
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called Dhamupattana in the Amarako^, which shows that it 
was gtown near Dhartnapattana on the sea coast.^ Asafoetida 
is called Bahllka which shows that it was imported from Afgha¬ 
nistan.* The skin of matidinga was used with betel leaves for 
perfuming the mouth.* 

Many sauces and condiments were prepared and used. The 
most common were kamhaUka^ khada, temana and sour gruel. Two 
varieties of sour gruel, one in which husked cereals were used 
and the other in wliich unhusked cereals were used, arc mention¬ 
ed.* Sour gruel seems to be a fevouritc article of food in KfA*/, 
Avanti and Sauvira.^ Jams and syrups prepared from fruits were 
also used as condiments with food.* Vinegar was prepared as 
before, from guda, sugarcane juice, cereals, and grapes. Bulbs, 
roots, and fruits were preserved in it.’ A new preparation 
from oil cake, which was acidic in taste, was called Srikukhtfa. 
It was in common use in Malava country.* The Har§acarita 
mentions a preparation of fragrant mango fruit. Camphor, cloves 
and some sweet smelling flowers such as campaka were also used 
in preparing it.* 


' Amar. II. ^56. 

• Anur. IL 9.40* 

• Ktnwsutn. I. 4.8. 

«fkfw 9IT45 kw: i 

Kaimsutra. I. 4.38. 

KamhalUu—Axigv. p. 111. Also s«e FJ5.A.I. p. 147. t u-7' 

Angv. p. an. Also sec F.D.A.I. p. 147. ^ 

Amar. IL 9.44. 

VVfliiwiw—(cootUments) Kuima. i*. unAT 

Kiijiks gruel) Div. 496.5, Dhanvintan VI. 294. S<er.D.A.l. 

—sour gmcl prepared with uahusked cereals. 

SdM^raka —-Sour gruel prepared with husked cereals. 

‘VK 4 M+' 

Amai. II. 9-39. 

Datakumaracariu. VI, 

SauviraaLower Sind. 

• (iaim)-Ast. Satti. Su. VII. 

K 3 m prepared from fruits) Ast. Sam. au. vii. 

1 Ast. rird. Sn. V. 

Acf Hnl. CikitM IX. 


* I-Iartacarita, p. 66. 
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Oils and Oilseeds 

All the oilseeds mentioned in the earliet period were used 
for extracting oil.' But besides clarified butter, sesamum oil and 
mustard oil were in general use as frying mediums,* Oil was 
used in preparing boiled rice and gruel,’ The oil extracted from 
sesamum was considered the best and that from safflower the 
worst.* Vigbhata II recommends the use of oil chiefly in the 
winter season.* Oil cake was used as food by hermits but its 
use is forbidden in a Staddha.* Many condiments were also 
prepared from it.’ Of the animal fats, fat of a goat is considered 
the best and that of an elephant the worst. Other animals, whose 
fat was used in food, were a flsh called auluki^ a pig, a cock, and 
Pdkabamsa.^ 


Fruits and Vegetables 

Fruits, as before, formed a very important part of our diet.® 
Yuan Chwang writes that in the region near Kashmir pears, plums, 
peaches, apricots and grapes were planted.'® Pomegranates 
and melons were grown everywhere." He states that peaches 
and pears were introduced by the Chinese into India hence peaches 


* Angv. p. a3», Div. 70.17, Mltkaedcy®* Pa. *9.9-11, iAn»r. IL 9.7-10, 
Saluutttla p. 94, Vafu. 5.9. 


"pnrt;.rrrrni 

KamasutEi. IV. 1.33. 

* TilataUa (lesamuni oil)—Beal Si-yu-ki. I. 88, Ast. Sam, Su. IX. It 
was iocluded in untimely {yikil*) food. Watten VIII. p. z8i. 

SarfapataiU (mustard oil)—Itaing p. 44, Alt. Sam, Su. IX., Si-yu-ki. 

p.- 88. 

• TeiigiHra (boiled rice with oil)—^Angr. p. 64. 

TaiUjuuiffi (gtuel with oil)—Angv. p. 181. 

Alt. Sam. Su. VI. in. 


• Vayu. 16.14,, Karma, 1.17. 

’ TiJtpifyihaifikfti —^Ast. Sam, Su, VI. 


Ast. Hn^. m. 13. 


* sft rft Tiw^trsrr fnftr »Tf j p f h [ TirgT 

vnp ^ I 9ITWTK Jntut UPt g r fW FT ^ Ttprt I 


Ast. Samd Su. VI. 113-114. 
Angv. p. 64 and p. 131, Ast. Sam. Su. VIL 168-209, Watters, p, 277. 
Beal Si^-ki. IL 88., Itsing p. 45, Amar. D. 4.27-168, Vayu. 45-46, 
"Watten Vol, H, 277. 

“ Watters Vol. II, p. 277. 
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were called Chinini and pears were called CWna-tijaputra> 

He liimself used to receive one hundred and twenty Jambiras 
(citrus medica) ever>' day « Bread fruit and cocoanut were cul- 
tivated in Assam {KamarUpay In the Ajanta painungs we ^ 
sec mango, custard apple, a round fruit which looks Uke a 
fruit or a lemon and another fruit which looks like a b^jal. 
Of all the fruits, grapes were considered the best* and LakMca 

the worst.® , 1 r u • 

From the Viyu Purina we learn that the people of Han- 

vathfa liked the juice of sugarcane, the people of lliianvattvai$a 
the juice of luikftca, those of Ramanakavat^a the juice of the fruit 
of Njasredba, tliosc of llavrtavarsa of the juice oi jarnbH ^t, 
those of Gandhamadana island the juice of bread fruit and the 
Siddhas the juice of Paresaki. Although we are not m a posi¬ 
tion to identify aU these regions, yet it shows the popularity ot 

fruit juices in the country.’ . r c. u.a 

All tlie vegetables, which were spoded by frost, fire, bad 

breeze, carnivorous animals, eaten by insects or growing under 
water or not growing in a proper swson, very old ^ 

avoided, but dry radish and unripe Bilva fruit were u^d. Fro 
the Kamasutra it appears that besides radish, (pumpkin 


» Witters Vol. I. pp. x 9 »** 9 >- 
» Beal -Lite of Yuan Chwang. 

* Beal -Si-yo-kL II. IJJ. 

* Giiffith^Ajaota Paintings Cave I plates loi-iia. 

* Ast. Sam. Su. VIl. 168. 




Alt. Sam. Su. VII. 168. 


» Ji ice of sugarcane—Vayn. 

Juke of fruit—Vayu. 46-9. 

Juice of fruit— Ibid. 

Juice of J»mhB fruit—Vayu. 46 .ii-a 9 ‘ 
Juke of Bread fruit-Vayu, 4J. 4 - 5 - 
Juice of Pariftka —^Vayu. 58.65, 

itT^ w4tTWT WTW ^ 


Ast. Hrd. Su. VI. 140-45- 
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gourd), Sluka (an esculent toox)^pdiamki (a pot herb), damanaka, 
the hogpluni (dmdtaka), ervdruka (a kind of cucumber), trapusa 
{(ucumbtr), bottle gourd and brinjal were in common use.^ 
Some other vegetables such as sirana, iigru and granthiparna were 
also eaten.* But according to medical works Patola, KSsmdtida, 
jivanti^ unripe radish and vdrtuka were considered 
good vegetables* and leaves and stalks of mustard the worst.* 
Yuan Chwang states that lotus fibres were used as food by 
the ascetics.® People generally avoided the use of onions and 
garlic.® According to Itsing the Hindus believed that onions 
of any kind caused pain, spoilt eyesight and caused the body to 
become more and more weak.’ But the Bower Mss. prescribe 
the use of garlic as medicine in the treatment of many diseases. 
The author prescribes a method by which it could be administered 
to those Brahmanas who avoided it. He says that a cow should 
be kept without grass for three nights. She should then be given 
stalks of garlic with some grass to cat and her milk, curds, clari¬ 
fied butter and buttermilk should be given to such Brihmanas.® 
He also describes how a soup of garlic should be prepared, with 
some flour, meat, ground mudga pulse, some green and dry spices 
and Soheala salt. The mixture should be well fried in clarified 
butter before preparing the soup.® 


eipTWTNTHVt’rfW fOTTWIR yyf 

^ 'TtTpiK ^ ww ’mvsr 1 

, _ __ Kinwstitau IV. 1.Z9. 

^ ^ *pfK *r?ir irrfbp: i 

. N , _ Harjacatita. p. 129. 

srripTui 

Ast. Hrd. Vni. 41-41. 




Ast. Stun. Su. Vn. 134. 


trrr x, Su. VH Ijl. 

Witters—Vujuj U, 

• Watters—Yuan Chwang. p. 178, Beal Si-yu-ki II. 88. 

^ Itsing. p. 45 and p. xjy. 

* Bower Mss. I. 34, 

yHitdniMti gwmmr.i 

TffrchWiyjrMwi Bower. Mss. L ji. 


Bower. Mss. L 
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Intoxicating Drinks 

From the Ahgavijjl it appears that many varieties of intoxi¬ 
cating Hfinitiq were in uscA Kilidisa’s works have similarly 
many references to drinking.* It was believed that intoxication 
gave a special charm to women; ladies of royal families, therefore, 
enjoyed drinking.® PoUcc officers, soldiers, drummen and their 
friends are represented as enjoying themselves by drinking in the 
liquorshops.* The statement of the Vayu Purina that in Kali- 
yuga even women would drink has probably a reference to con¬ 
temporary habits i.c. to the fourth century AD. when it was 
anally redacted.® The Matsya Puriuja describes Kt5na drinking 
with sixteen thousand ladies and docs not regard him as a sinner. 
Ajanta p^tings also depict scenes of drinking such as wines 
being brought in large jars.* Yuan Chwang states that the 

iTh#. Ang v. (p. 64, p. 181, xzi) mentions the following vaiictics of 
mtoxiouing^nks ^ 

prasannS^ tpasa, isatSuM, niffitta, attbakAhka^ suri, 

I. IV. ... VI. R.gh.. IV. 

MUaTildgomilm Wv«I iodnlgu In diinking. *f 

aucen of Aia Uked to receive wine from the mouth jrf her hustand 

68). Hic Mandsore inscription (Fleet CJ.T. HI. 18. ^81) mwtiom a 
ohrase 4 ike the checks o( intoxicated women.’ The aftet effects of <h>nkmff 
SS^^eTarodescribed In the Kumilxasamhhava. . The 
also mentions beautiful ladies who had drunk wme. Ki^rila 
that in Ahicchaua and Mathuti even Btihntan* women indulged in druUcing. 

snni 


»i%i 


Malavika. ID. 49. 
Kumar. TV. la. 


Kumar. Vin. 80. 

* stW spnr spin qK fkvpr t»pt i 

^ Har^carita. TV. p. 14^* 

^ irf^ uiftwit qfiru rn: 

Mfcb. VI. 

Cf. Sakuntall. VI. p. 18a. 

T^Bfbaspati Smfti also lays down thst drinking should be avoided 

only by those women whose husbands ate away. _ 

tro M l «ifif q > f q' q sfrfqrW»fti 

Brhaspati. Sm. xj.i). p. tJA- 

• Fahien states that drinking was unknown throughout Madhyadeia but 
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K?atriyas used intoxicating drinks prepared from the juice'of 
grapes and sugarcane while the Vaiiyas used strong fermented 
drinks. The Srama^ and the Brahmanas drank only syrups 
prepared with the juice of grapes and sugarcane.^ Cultivation 
of soma plant is referred to in the Har^acarita. It is, therefore, 
probable that Brihmanas may have used soma juice as a beverage 
From Perumpanattarupadai we learn that in the south people 
other than B^manas were addiaed to drinking.’ Rich liquors 
imported from the west were served at the royal table and the 
poor enjoyed country wine.* 

Intoxicadog drinks were generally prepared from grapes, 
sugarcane, honey and rice.’ Wines flavoured with mango juice 
and Pdtala flowers were also used.’ The Viyu Purana mentions 
an intoxicating liquor called KaJya.^ Wines were also prepared 
from such fruits as r^diana and madanapbala and madhuka flowers.’ 
All the varieties of liquors mentioned in the earlier period were 
used in this period and the medical works prescribe their moderate 
use, as in the earlier works.* 

the iiteiary evidence before us makes it highly improbable. 

?rwT trrai i 

Matsya. iao.51. 

Griffith—^Ajarita Pointings. 

* Wattcra—Yuon Chwang. I. p. 17.8. 

Beal Si-yu-ki, p. 89. 

• g fa nt wm Tprunfr 

HaryiMrita. II. p. 44. 

* K. A. Niiokoota Saatti—^ History of South India, p. 194. 

*Porxuiar. H 84-93, 

Ast. Sam. Su. VL 

• Raghu. XIX. 46. 

’ WT iPff iqtr W: I 

Vayu. 6j.ii6. 

* Harsacarita. p. 230. 

• Jar,*—Amar. IL 10.39, Kamasutra. IV. 1.33. 

Virm^ —Kumar. IV. la. 

StJbm Amar. II. 10.41, Raghu. ^VI. 51, Malavika. IV. p. 48, Mrch. ’ 
Vn. 30. 6 V ^ , 

Cf. Ibid. rV. 1,35. 


Mrch. vn. 30. 
Kamaautta. I. 4.38. 



GUPTA PERIOD 


187 


Drinking vater and other Beverages 

BjuI smelling and foamy water and that taken from sn^l 
ponds was not used for drinking purposes.' Good drinking 
water is said to have eight virtues which ate, however, not men¬ 
tioned.* The water from rivers, tanks, springs and wells 
as before generally used for drinking.* It was stored )«« 
hung in windows, receiving cool gusts of breeze which kept 
it cool by evaporation.* In the Har?acarita we find a spccui 
officer in charge of drinking water.® In the medical works 
water is called the very essence of life.® Rain water is regarde 
as the best for drixiking, especiaUy, in the rainy season while impure 
water, if necessary, was used only after straining 10 a piece ot 
cloth.’ 


PrdXJMi—ArDat. IL 10.40. 

KJddmkari—AmMT. II. 10.40. 

MddhM>f—Aio»t. n. 10.41. KwiuHUtn. I. 4 ?*; . x 

Niriktlisavd (an Sttva prepated from the juice of cocoanut.) Rag . 

bitch.. VL, gtusa&haia VI. 10. Foi detwU see F. D. A. I. 
Chapter V. pp. 151-5}. Ast. Sam. Su. VI and Alt. Htd. V. 

^ im 

^ wnOnr 

figr 


UmI •Cat 


tfTW tiTETn 'ihw jnwWtflr«r?*(I 
arft yt: 


Vayu. 7S.16. 
Div. 1x7.19. 


Alt. Sam. So. VL ix. 


Cf. Angv. p. x$x. _ 

* ^ ttr*nn n*w: 1 ^ 

» Hatsacarita Chapter V. 

‘'trfor RT»rT ^ 

wiftscasfffkwPr a aifr antcfi 




Alt. Sam. So. VI. 50. 
Asu Sam. VL 51. 
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Milk and its other products such as butter-milk were gene¬ 
rally used as beverages. Sometimes earthen pots containing butter 
milk were cooled by keeping them underground in ice which 
was brought from the Himilayas.' Many syrups were prepared 
with* the juices of ftuits such as mango, dates, grapes, lakuca^ 
rose apple, f^'agrodba, bread fruit and parufaka. Juice of sugar¬ 
cane, and mixed with water were also used as beverages.* 
Drinks were also prepared with some spices such as dry ginger, 
aiana and jalada} Itsing states that it was a common practice 
in India to offer one of the eight syrups prescribed by the Buddha 
to distinguished visitors, teachers, pupils, disciples, strangers and 
friends.^ Syrups are frequently mentioned in other works of 
the period.* Some drin^ prepared with plantain, cocoanut, 
and patola leaves were used in the summer season. Ounphor 
was mixed in these beverages to make them fragrant.* 

The Art of Cooking and Utensils 

Tlie art of cooking was considered so important that it is 
regarded as one of the sixty four fine arts.* The story of Gomini 

sTrt ftnrr 'ps wwrfrf*!: i 

Ast. Hrd. in. 

Harfacaciu. V. 

* Sec F.DA.L p. iSj, f. n. 7. 

*Ast. Htd. III. aj. Sec P.D.A.I. 187, f. n. 7. 

^Itging p. 125. 

Kurnn. 

Kamatutia. H. 10.15-17. 

C.f. Angv. p. I Si. 

XM ^ v!f Tmwr TmvTTiftHo 

’Tim wTt-if: 1 

rmn ir^ 


'* Kamasutn. 


Ast. Hrd. Su. III. 50-54. 
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in the DftSakumlracatita shows that proficicflcy in cooking was 
considered an essential qualification of brides» iGtcl^ were 
Rcneially located in well lighted, clean, quiet and secluded placw 
where strangers might have no access « Cooks expert m cook- 
ine pulses, rice, cakes, and sweets are mentioned > There is 
also mention of a special officer in charge of the kitchen in the 
Allahabad inscription,* 

The various processes in cooking such as mixing various 
substances, frying in oils or clarified butter, and fumigation arc 
meotioned in the Aim«kofa.‘ The description of Vssanta- 
sena*8 kitchen is interesting.* Even in a hermitage like th« o 
Valmlki such fine preparations as rice boiled with some fruitt 
and vegetables were available. Their fragrance pervaded the 
whole atmosphere." The As^. Sam. mentions cakes cooked in 
a fire made of chaff, a pot sherd, a frying pan, an oven, and on 

charcoals.® 


1 Daiakumitacaiitt. VI. 

.KSrrt .r ynd 

cf. Ast. Sam. Su. Vni, 60.61, Amar. IL 9.17. 

smfiiT’. ’PE’nnr 1 

* Amar. II. Q. a7*aS. 


dWPBW ■mrtntnwtti vn. 

* Khidiatabikihi (a superintendent of the kitchen.) (AUaba^d insenp- 
tion of^^gupta). Ttediief cook it called P-arei-*-. (Hat^earlta, 

Amar. n. 9.17O . 

» BA*»/dr-^umigaied. 

PuebUa (sauce mixed with rice or gtuel). 

Ap*k»a (fried in butter). 

Anur. II. 9. 4 ^ 47 - . ^ ^ ^ .. 

• srd T T T”* 

1 • ___ 

OT«m: vi4ra»ft4 Ry . 1 arjlkwn^nc ^ 

MKh. nr. p. 1,7. 

7q»HPr F?rc5T 




Ast. Sam. Su. VH. 66 . 
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As before the rich geaeiRll7 used utensils made of gold or 
silver, the people of the middle classes—^vessels made of other 
metals and the poor leaves sevrn together and earthenware.^ 
All the utensils mentioned in the earlier period .were in coitunon 
use.* From the account of Yuan Qiwang we learn that people 
used saucepans and stewpans but they did not know the use 
of a steamer. People did not use spoons or chop sticks.* Drink¬ 
ing cups were nude of conchshdl and were engraved with de¬ 
signs,* Oil was stored in leather bags.® Spitoons for spitting 
the juice of betel leaves had come into use.® 

Rules of Diet and Etiquette 

As in the early periods a householder is expected to offer 
food to gods, guests, Brahmao^i spirits and dependants before 
he himself takes his meals. It is stated that many [gods come to 
the householder in the form of a guest so a man should always be 
anxious to accord hospitality to a guest and he who takes his 
meals without feeding a guest is a sinner.^ To provide food 

«nv rW 

«Trf i 

Div- JJ 9 - 

TTW' ?rrw i 

V*yu. 47.1. 

Itsing states that fresh leaves sewA together were used as plates and 
bronze ves»M were also used (pp. 46-47). 

*The Harpestita VII mentions a water jar {kaUld), karkarl, ktmbba, 
(aU^'ara), a box for betel leaves (tdmhila ktrakd), a utensil for cookiiw 
tar*fu), an iron pan (ka/iia), a drinking cup (pSiiabJb^Ma), a ring 
ktdUc), a pan {jUpttkd^ or (tipikS) and a spit (fiattaJka), 

Cf. Anur. II. 9. )o-34. 

*Beal. Si-yu-ki. I. 89. 

‘Htipcfita. pp. 156, 107. 

* Amu. Kutp ot kutKpa. 11. 9.55. 

Kamasutn. IV. 1.18. 

* See Ast. Hr. Su. Vin. 57 F.D.A.I. p. 191, £, n. a. 

VHT ^1*114*111 

K ifr wftrW Prn 

^ ^ Vlsnu. Pu. in. II. 6^67. 

fRr: grftr ^ 

vini ^ >j^i. 

Visnu. m. II. 68 . 
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and drinks to the blind, the sick, the lame, the poor, and the 
orphans is considered a sacred duty,^ and it is laid down that 
one should never cook food only for himself. 

The Pura^ias repeat the rules about the purity of food. 
They prohibit the use of unclean food and that offered by un¬ 
clean or dishonest persons for it is stated that one who cats food 
offered by a sinner himself becomes a sinner.* 

The duty of taking meals on a clean piece of ground aft« 
washing hands, feet and mouth is equally emphasised.* Even a 

V«yu. Pu. 74. 31. 

jnn^lwTTtmrT n i 

* Kiunu. Pu, 19. 

Bharata in his NityaSSstra (III. 36-39) also eiw food o^ng* suitable 
fot Brthnunas, gods, tnaoes, sagM, Rlkfsaas, and birds. 

qfqsHr sRTwrem ^ tiftwr. i 

tniTgwfirfh 

jnraWT i 

^ * Ast. Sam. IH. 76-77. 

* sTu anftnr i 

Ratnavall. IV. 20. 

• Kurma. Pu. IL Ch. XVII,, Matsya. Ch. 16. 

ift msarnt ^ crtumifir 

Kuma. Pu. II. Ch, 17. 

iiki 

sTTftretTfkttfistTnj I 

FTW: wsrtJT 

qwnTT?*Tmf»p^^^ 1^1 

sfiiPT 

*• Aat. Hr. Su. VIII. 33-39. 

»Ast. Sam, Su. X. 16., Itaing. Chapter ICL p. a6. 

ti»q r e1 Tifrinr^ ^ ^ 1 

3 ^(ti?tr( ttTTPu I 

girfWt Ti^ t 

M*A(niT I 


Kotma. Pu. XIX. 
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work on medicine like the A^tihgasRmgraha lays down that one 
should avoid food offered by persons about to die, those main¬ 
taining themselves with difficulty, the henpecked, eunuchs, the 
degraded, hunters, evil doers, associations, enemies, prostitutes, 
rogues, and a usurer, as also food given in charity to all.^ The 
Matsya Puraria includes atheists, people living in non-Aryan re¬ 
gions, such, as Dravida, Konka^a and a worshipper of Siva 
in the above list.* Leavings of food were not used by 
respectable persons.* But Kumirila states tliat some Brah- 
manas used to take food of which their friends or relatives bad 
already partaken. He also mentions that the .Brahmaiias in the 
north used to eat from the same plate with their wives, children 
and friends.* But all these rules could be waived in times of 
scarcity. From the Kadambarl we learn that'in'times of need 
the people of the high castes could use food and water offered by 
a Caodila.* Food was taken in a Itappy mood without re¬ 
viling it and the practice of washing hands and moutli after meals 
was observed. Those who did not observe it were looked down 
upon in society.® 

There were generally tlircc meals. According to Sahara 
Devadatta’s morning meal consisted of cakes, midday meal of 

fTfftRt 'tftRT 

irnifr *ifw vrfw v ^1 

A*t. Sim. m. 7S-79. 

*M8ts«, Pu. XVI. 

Cf. Kurtni. Pt. U. Ch. XVU. 

*ItBiag. Ch. IV. p. 24, 25, 26. 

‘lodians take bath before rocaU. They do not give leavings of food 
to anybody. Utensils once used are not given to others without being pro¬ 
perly cleaned. Earthen and wooden vessels ate uacd only once. C^td, 
silver, and copper vessels arc cleaned before they are used again’—Watters on 
Yuan Chwang. DC. p. ija. 

* TanuavXrtika. 

* KSdambati. 

*Itsing. IX. 39, Ast. Sam. X. 59. 

. veawfkdif i 

tTfnrhr s tn Kmu r i v dm i 

Vispu. Pu. HL it.85.» 

ir«ntR( tiM jmrftrgyRr. i 

fw: aqR rffq i g i 


Visnu. Pu. in. It. 8^87. 
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various food pcepatatious and afternoon meal of sweets such 
as medics. It seems that there was generally no evening meal.^ 
But this may not liave been the general nJe for every one. Some 
people, it seems, also took evening meal.* The times of taking 
meals seem to be well regulated on medical grounds and the 
transgression of the appropriate time was adjudged a bad habit 
by physicians.* Taking meals at midnight at noon or .when 
one was suffering from indigestion was considered improper.* 
The old rule of dividing the stomach into four parts—two for 
solid food, one for li^id and one for wind etc. is repeated.® 

The necessity of changing food according to the tempera¬ 
ment and not eating the same preparations day after day was fully 
recognised.® As before, medical works prescribe food articles 
suitable for different seasons’ and give a list of articles which 

,, „ , , Sabat* oo Jaimini V. i.io. 

Vol X^IiT'nJ* Dikshitar in LH.Q. March, 1951, 


»r vwTifl »tr<ifr»r 

jf fVr^nTRST wf ^ ijpiT *r w 'nftiw i 


MrcchakatUca. 
Kamaratia. I. 4,7. 
Malavilcagnimitn. II. jj. 


Kurina. Pu. II. 19, ao. 


C/. Ast. Hr. Su. XI. 65-68. ’ ’ » • 

npuf ’r*RT^hTPi i 

Aat. Hr. Su. VIU. 46-47. 

•Aat. Hr. So. VUI. 35. See Ast. Sam. Su. X. 67. 

’ For Foadfu- iwlaAr^See Aat. Sam. Su. IV. 13-17 and Ast. Hr. Su. HI. 

12-13. 

For Food for fit tpHitg juuom—Scc Ast. Sam. Su. IV. 25-17, and Aat. 
Hr. Su. m. 20-26. 

Food For JtuHmtr—Mt. Sam. Su. IV. 32-34. 

trUSRTI IRcl 

Ttnwr Tnrmnrti^oi 
'TPT'lf IT fwcftjl 
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could be used daily and of those which should o^y U 
mely. fiasily digestible articles are recommended for d^y use 
whul those difficult to digest are consider^ unfit for d^y usc^ 

It is laid down that articles difficult to digest, sweet and fatty 
should be taken in the beginning, acidic and saline 
in the middle and other flavours in the end^^ As 
medical works also mention preparauons which should not be 

rules of etiquette were mosUy ffie same as m 
the earlier period. People were generaUy ei^ected to eat facii^ 
the cast, siSig on a scat and not on a cot, in proper utensils, at 

lime afd at a proper place.* They were also expected 

tn eH i A i fa g Vrnr. 1 

sTOi 

5^: m ^ 

For Food for tbt Bjtiirjr Jta/oo—See Ast. Sam. So. IV. 44-46. and Ast. 

fio Aat. Sam. Su. IV. , 4 - 59 . >nd Ast. 

Hr. Su. m. 47-48. _ 

f^FTO q4tnfP^5r»^i 

^ ^ 1 ^ ^ 3^ ^ 

4 fCT^ f 4 T 5 iVH. 

H.. S.. vra. 

r'f vumt PtL in. xi.Sa-Si. 


* A*t. Sam. Su. DC. i-ix. 

1 ^5;^ *r 5 iw t 

fsrt ^ g<K»w; i 


Kuzma Pt. II. Ch. XIX. 
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to take o£F tKeir head dress and shoes before taking uneals.* A 
person was not advised to cat in darkness, in a temple or with 
his wife. He was not to eat from a broken vessel or from the lap 
or from the palm of his hands,* not should he Hrinlr water by 
joining his hands together.* A person was not to take sweets 
when otl^rs did not partake of them.* He was not to eat all 
the solid food served to liim but was to leave some for depaned 
spirits and birds,® But it was considered improper to leave 
liqmd articles of food such as honey, curds and clarified butter 
as also delicious cakes called Safhdi^ People generally avoided 
preparations of sesamum at night. ^ 

Itsing states that sitting crossleggcd side by side and to 
have meals stretched out was considered improper. The priests 
sat on separate small chairs. The chair was about seven inches 
high by a foot square and its scat was made of wicker. They 
placed their feet on tlic ground and trays were placed before 
them.* First one or two pieces of ginger with some salt were 


emu w i 


* i 

H T ^;nrT »r qr^i 

T 5r ST 

JTFw^ ST ^ kwTsnfk^i 

* See F.D.A.I. p. 191, f. n. i. 

* apTt w 

'TTT'fh^ SITT^SPFT siWTT; I 

STjpTt ffST^TIWr-li 

‘luing. p. 24. 

*sn^ ywt^sfhn^RiT snitffqfii 


Vimu. ni. 11.79. 


Kumu. XIX. 


Kurou Pu. n. 19. iQ~it 


Vluiu. Pu. 




Visou. Pu. in. ii.Bi. 


^ fhTTTT^ S T Wrewrui t 
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Alt. Sun. Su. IIL 80. 
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served. Then some boiled rice and bean soup were served with 
hot butter sauce as flavouring which was mixed with fingers with 
other food. Then cakes, fruits, clarified butter and sugar were 
served ^ After the guests had taken their meals tooth woods 
and pure water were supplied to them for cleansing the mouth. 
Sometimes a perfumed paste was given to rub hands with before 
washing in order to make them fragrant and clean. 

The practice of drinking some liquid such as cold or warm 
water, whey, butter milk, and sour gruel is mentioned in the medi¬ 
cal works.* After this liquid, betel leaves, vdth some fra^ant 
spices, were taken as it was believed that it helped digest^, 
removed the phlegm and made the mouth fragrant.* The 
practice of betel chewing was so cotnmon that it is mentioned 
in the Kamasutra in the account of the citizen.* In the Harsa- 
carita wc read that Sud^sti had his lips red with betel Icavw. 
King Sudiaka also used to chew betel leaves after his midday 

* pp. J9-40- 

• ipjqTJT Apr erfr ivu 

efcT mi fev sftff 

^ ‘ A.t H,. s.. vm. .7-4.. 

» Betel leaves aie mentioned in the Raghu VI. 64 and hetcl nuts in Ragl u. 

xm. 17. _ _ 

fawFtwPr: ^ ^ 

fretflr TFi Tnr «rt 

yrsnnfr wnftwraipflfer i 

BJhacsamluti 77. 35-57- 

Cf. Itting DC. 39. . . 

«Tfw . . . Tu- 

Mrcchakatika IV. 

Kjnmr- fngtant spicea such as compbot and cloves were also taken 
after meals to make the mouth fragrant (Harfacarit i. p. ai). 

* Harsacaiita. p. 83 . 
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meal.* Yuan Chwang received one hundred and twenty betel 
leaves and twenty betel nuts daily as part of his ration.* The 
practice of smoking a cigar prepared with fragrant substances ij 
also mentioned.* After the meals the rich avoided hard work* 
^ indulged in such enjoyments as listening to the conversation 
of parrots or sdnkas, seeing the fights between quails, cocks or 
rams, or the shows of acrobats and clowns. Sometimes they 
also slept during the day.* 

Children used to take some breakfast in the morning.® 
The newly married couple were as before expected to avoid saline 
preparations.* The Buddhist monks did not drinlf intoxicating 
drinks and avoided taking meals at forbidden hours.® Their 
breakfast generally consisted of rice water, their lunch of rice, 
outter milk, fruits and sweet melons and they were permitted to 
have a light evening meal,* Fahien also states that liquid food 
was permitted to monks at irregular hours.*® The Viyu Purina 
lays down that an ascetic should not be fond of ralrmg only one 



•Be*l St-pi-ki. 

*See f. n. I above. 


^ *1^13 rrrnjvr: I 

Kadaii.bati Pkta. 


15. 


qPraivRT tnwr fkiaiwri 

, _^ ^ Kuttaoimatam. 

«rr ^ Rnrnnw ^ 

*rrEfl ^ qviwt vtwr TftHnr 1 

Nlgara Sarvasva. 

Quoted by Dt. V.S. Agra^l in hU ‘KSdatnbad Eka Simskrtika Adbya- 
yaoa p. }a. C 3 »p, ij. 

Caiaka’s eefetence to the preparaticn of the cigar (vide F.D.A.I. p. i6j, 
f, n. 3 and the above quotations make it clear that it was a practice 

among the rich. 

* Sec F.D.A.I. p. ijj, fc n. 7. 

Flfm RtrPTWrnTT: I 

. , ^ ' Kamasutra, 1 .4.$. 

•RRTmf rrsnnrvgfiri 

. Divyavidana. p. 50. 20. 

w*RT*rT fmmv: tian trtwti enrsm vvnqRFWi twi^ 

WPtq TOTV’Tq FqtsftTsPtq.I 


• Ittiog. Qtapter X. 

• Itaing. M. 26, 44, 117. 
’•Lcgge—fidiieii p. 44. 


Kamasutra. 191. 1. 
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foodgain nor should he take honey, meat and salt. He should 
not accept uncooked food.' 

A aboo against the use of certain vegetables such as om^ 
and garlic is found even in this period.* The Pu^as declw 
tluit masSra, linseed, nispdva, rSjamasa, kusumWka, kedrava. udara 
gam, kapittba and maSuka, should not be used as articles of 
food.” The Katyiyana Smrti lays down that vegetables, meat, 
masSra, gtam,ki>radesaka, honey, some alkalies and sea-salt shoidd 
not be used as food on the day of a fast.^ GeneaUy nee boiled 
with fftda, clarified butter, curds or rice alone were regarded as 

proper articles of food on the day of a fast.® • > t 

It appears that feasts were common dating this penod. In 
the friendly patties people enjoyed various kinds of intoucating 
drinks, saline preparations, fruits, vegetables, sauces and con¬ 
diments.® At the time of the ceremony of laying the foundation 

of a house Brahmanas were fed with clarified butter and milk rice 
and masters of dramatic art with rice cooked with In 

the royal households the food was as before, examined to see 
w'hethcr it contained any poisonous substance before it was serv¬ 
ed.® Fahicn states that tlic kings of the states neat Mathura 

tjrni ai imr to ^ i 

Vayu. Pu. XVni. i 6 , 20. 

* Kutma Pu. Pt. n. Ch. XVII. 

»Mattya Pu. XV., Padma. Pu. Sjsti. IX. 62-66. 

i(mR «r^TUW‘>^ I 

Katyayaoa Sm. 27. 

efV ?r*tTT TaPT*f i 

^ ' * Micchakatika. Act. I. p. 14. 

ftRprpj 

* Kamasutxa. I. 4.1}. 


iBhacica. IL 41*4^. 

nfiy: wmfg 


Miuya. 219. 18-20. 
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used to take off their caps when serving food with their own 
hands to a conununity of monks and they sat on a carpet on the 
ground and not on couches ^ In the Siiddha feasts sesatnum, 
meat of many atumals, clarified butter, milk honey, sugarcane, 
juices of fruits such as mango, grapes and pomegranate, food 
grains such as ^dfttaka^ Salty tthtdray mudga and barley were used 
while masSray m^patfa, rajarndfCy s<0oweTy lotus, Br7M, katirapay 
gram, kapittboy linseed, milk of goats and sheep, some 
spices and vegetables were avoided.* The same food was 
served to all and all the relatives and servants were fed in such 
feasts.* Poor people were permitted to perform these rites with 
fruits, roots, sesamum and water.* Gift of uncooked food is 


'T'ftWnf JRWT?r 

Rvtwiw trfftronT?Twf?nfrfir»tsT^i 


I 

« 


Leggc—Fahicn. C3». XVL 

wnrrrtw it#; finrjjftr: 1 

'TWM I 

fiWTWtw sr^#?r I 

srm 


Kunaodaka. VII. 15. 


wmfv wi 

TnRrrtTtr^Tsfrr <ufipn>4 

mvwr ^fR-riwrar i 

Knmu. XX. 


Markandeya Pu. 19 9-11., Vlsmi. Pu. III. 16 C.f. I^tsfa Pu. XV. also 
XVn, Vayu. Pn. Ch. 8-48 and Ch. 83, 3-9. 

‘TTf^JTT frrv 5T RTTW 

ijasaVonRT; ^ if tV: 

irrfflMffM i 

'TWPT sltVV tWTT^I 

Kuema. XXU. 


Cf. Matsya. XVIH. 37.«»- 


*8tfr t 

;5T?m7RnnTT%f: I 


Kurma. XXII. 
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permitted by a Sudra> Generally vessels made of gold, sUver, 
or copper were used in a Sraddha by the rich. 

We can also form some idea of the food habits of the people 
during the period. The inhabitants of the cast were mainly 
rice* and fish eaters.* They were fond of drinking surd, and 
alkaline substances suited them.* 

The staple food grain of the people in tlie north was wheat,’ 

and women there drank liquors.® The inhabitants of the wuth 
enjoyed boiled rice with tamarind.® In the deserts the food of 
the people consisted of milk, curds and ficuit of karira tree. ^ 
Sindh fish was much eaten, in the Aimaka country, oils and acidic 
substances, and in the Malaya region roots and tubers. The 
people of Konkana were fond of fruit juices and the mountaineers 
of groats. The staple food of the inhabitants of Avimti was 
wheat, of the Bilhika region meat roasted on spits with sour 
gruel and roasted meat, wheat and grapes were the favourite food • 
articles of the Greeks and Scythians.^* In Jhaog and .Mont¬ 
gomery districts (U/www) people were fond of drinking milk, 
while in Gmdbira people drank decoctions of various kinds.^^ 

There were certain people who lived in their homes but 
led the life of recluses. They did not join comm^ty feasts. 
Some did not take food offered even by the three higher castes. 


jnfentrsra: israri 

Matsya. Ch. 17, 70. 

‘tfMxriw ?rnr Pmt 
rntiT f^nr»iT i 

Vayu. 74 i. 

•Itting. p. 4}* 

* Bfhaspati Sm. II. 10. 

* KUtkav|tti 00 Plpini VUI. 4.9. 

*A«t. Sam. Sa. VII. 232-234. 

^Itsiug p. 45* 

*B(baspati Sm.L 129. FJJ.A.I. p. 176 f. n. 7. 

* Dasakumaracatitt. VI. 

“ Ast. Sam. Su. VIL 232-234, KWikavrtti on Piniiu VIL 4.9. 

Aiaaka—the tegion between the Godavari and Mabiahmati on the 
Nattnada. 

“ Kfiiikivrtti on Ptnini Vin. 4.9. 
efl-otPrr;3?fhTO; i 
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They probably cooked their own food.' It shows that restric¬ 
tions about interdining were sufficiently rigid in this period. 

MoJakas Were offered to the preceptor on the day of initia¬ 
tion of a pupil.* All guests such as teachers, pupils, disciples, 
strangers and friends were offered clarified butter, honey, sugar 
or one of the eight kinds of syrups which were allowed by the 
Buddha.* Certain rules of etiquette were observed in the 
dinners of foreigners.* 

In Kumarila's time Brihmai^a women in Ahicebatra (modem 
Raninagar in Bareilly district) and MathurS drank wine, the BrSh- 
‘marias of the north ate from the same plate with their wives, 
children and friends. Brihmarias of the south took their meal 
sitting on couches, Brahmanas both in the north and the south 
had no objection to taking cooked food that remained in pots 
after their friends and relatives had partaken of it. They had 
no objection to taking betel leaves touched by persons of all 
castes and many of them did not sip water after taking their 
meals.* Food obtained by begging was considered as unwel¬ 
come as death itself while that obtained without begging was 
regarded as nourisliing as nectar.* 

To sum up the period under review was an era of great 
prosperity. It resulted in tlie further enriching of varieties of 
dishes. Some new preparations of wheat and a stuffing prepared 
with mudga were used. A considerable section of Hindu society 
had accepted vegetiwanism as the normal way of life. Some 
of the Puraiias prescribe vegetarian dishes even in a Sriddha 
where meat was obligatory before. But the K$attiyas relished 
meat dishes. A tasty meat soup called DaJkafdva^ika was prepared. 
In some regions where civilization was not much advanced, such 
as in the Vindhyas, people were mostly nonrvegetarians. 

On account of intercourse with foreigners and general 
prosperity the moral standards had gone down considerably even 

Hacs«ctrita. p. 39. 

*Malavibt. p. Si. 

*Takakugu—Itsieg (1S96) p. 125. 

«Ibid. Ch. XXXI and XJOCV. 

‘ Tantravirtika. 

•Anut. Vaiifa. 3. 
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in the Madhyadeia. The rich indulged in drinking. Even 
respectable women considered drinking wines a necessary .embel¬ 
lishment. But the Brihmajjas generally drank syrups. Betel 
chewing was common. Some articles such as gram, and ntasSra 
were still considered exotic and onions and garlic were avoided 
by respectable persons. 




CHAPTER Vn 

FOOD AND DRINKS 
(C. 7JO To C 1200 A.D.) 

We get some information about food and drinks from 
Sanskrit and Prakfta works which were written during the period 
C. 750 to C. 1200 A.D. Some of the PurSnas and the Smjtis 
which were written during this period also enable us to form 
an idea about the food habits of the people. But a detailed ac¬ 
count of the dishes used during the period is to be found in the 
MdnasoUdsa. It describes the various beverages used and nar¬ 
rates vividly the method of preparation of a number of vege¬ 
tarian and non-vegetarian dishes which were used in the royal 
households. 

Cereals and Pulses 

The works of this period mention all the food grains used 
in the earlier period.^ A dish of hot fragrant rice, the grains of 
which were unbroken and separate from each other was eaten 
with great relish.® Rice cooked in the nailk of a bufErio was also 
very popular.® We come across some new preparations of wheat 

^ KslEasvibniii mentions the following food grains:— 

Vrtbi, jwstf, masBra, g/fdhiMa, mttdgfi, mifti, tiU, eanaAa, ami, priyaigfi, 
kodrava, makuifba, Jik, S^bakJ, kal^, hdattba and 

Cf. Vijltoncivara on YaJ., Garu^a. VIII. 48. 

The Sukraolti lays down that grains which are well developed, bright, 
best of the species, diy, ivew, good in colour, smell and taste should be stored 
by the king to nveet needs of the country for three years. 

IV. z. 27-19. 

* Cooked rice. 

*ATtrn^ ^rt: i 

Naifadhz XVI. 68. 

• wnrrr 


Mams, in, I37J-74* 
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such 28 kaiaT(^ and stihSUs> The latter were cakes of wheat 
flour fried in clarified butter and coated with sugar. If these 
cakes were not sufficiently hard they were called Pdbalikd^ The 
preparation of cakes of wheat flour has been described in detail 
VD. the ManasoUdsa' They arc calledor tnandakas*' Thread 
like preparation of wheat flour were called sevikd^ and thin round 
cakes of fine wheat flout placed one over the other before frying 
in oil were called Patrikds,^ 


» The Dhanvantsti Nighantn calls wheat in this period the food of the 
Yavanas, but it is now extensively used. 

XitfiJirtf—‘ 

* WT'TTW ^ET: I 

^ Manas. XIU. 1384. 

See £. n. 1 above. 

Bhavi. Xn. ). 

* PSikdiki ^ 

^ >n5TT;»p*T: mjTwr. wtiM 

Manas. XIII. 1383. 

* Wheat was washed, dried in the sun, ground, and c l ean ed 
In a sieve. The flout uas mixed with clarified butter ana salt and made into 
balls. T^ balls were turned into cakes with the palms of hands and were 
cooked in a pot-ahcid. They were baked on live charcoals before eatiiw. 
Sometimes a wood« toller and a piece of stone were used to change the balla 
into citcular cakes befote baking. 

tsifwai 5nsri: sfffrtrr Tfirrforf^T: luJt 

;rn^ ^ Hyw sftrI 

J|t|^c4"r tKTXOTpVt l\»0 

srfci »ft 5 Tvp[ 

iniTrw 

fad 'Tg ««nn ri:»»t 


"WStW VftWI trtK’PT TTT: I 

tfl^TPT JWifrar-f Tiarrf'jfr^ 

Manas, m. X375-8l. 

■TK tF^TrfsjpTTr KffK fituT, i 

Naissdba. XVI. xoyv 

* Kathi KosaptaJurana. Silibhadra Kathi. p. 58, Viliaavatl. 

•ew sTEifTETsfrm^ ?rran <nf^r!i mxi 

Manat, m. i38]-86. 
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Gram now seems to have become a favourite food as its 
use is recx>mmeoded by Somcivata in many vegetarian and non¬ 
vegetarian dishes.^ Viddapaka was prepared with the pulse of 
gram, r^amdfa, masSra or rajamudga mixed with slightly patched 
d 4 baMl pulse of which the outer covering was removed with a 
grinding stone and a winnowing basket. The mixture was cook¬ 
ed on slow fire. Water mixed with asafoetida, turmeric and rock 
salt was added to it.* A soup prepared with mudga, asafoetida, 
pieces of ginger, pieces of lotus stalks fried in oil or the seeds of 
Vriydk is also mentioned. Sometimes pieces of brinjal fried in 
oil or the pieces of meat of a sheep or jackal or the pieces of the 
marrow of an animal were also cooked with it. Some spices such 
as powder of black pepper, and dry ginger were mixed in the 
end.® Vatakas prepared with ma^a flour, fried in clarified butter 

^ Split green grams ate also mentioned in the preparation of food 
articles in the Ambasamudia Inscription of Varagnna Piodya of the ninth 
century A.D. 

Epigtaphia lodica VoL IX. p.9S 

*w»pf 7 Ti-inre'nw: 1 

MXgffiW r TTJrf: ft I 

fOTTftiT; 1 

WIHI flHVtl HMHHn: I 

mi 

vrverww 1 

Manas. HI. 1359-6). 

•snffTf^rar^ ^55 usraW fwPrftrtn 
*pfol'TrTTT: f.do«T: i 

srnhirw ^ ^ fk^Tftr^ 1 

*rmW qrfiw ipi nv 

^twrflr ftPTMFi 

%f 'ii r( t < g Pe wwi^ivs^ 

trTf ifftyrfMWi, Jfw: KPTiirf^m 1 


Vafdu —a kind ol cake. 


Manas. III. 1367-68. 
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and dioppcd in milk were called Ksiravafa?- A preparation of 
femvented fine flour of mifa made into small circular balls was 
called It was fried in clarified butter, mixed with some 

spices mch as black pepper and fiimigatcd with asafoctida and 
cumin seeds .• Another preparation of masa flour was Gh^kd. 
These were round cakes with five or seven holes, fried in oil till 
their colour became red. When they had no holes they were caUed 
Vata^s. These vafakas were also dropped in sour gruel or 
churned curds with sugar. Sometimes sour gruel and well churn¬ 
ed curds with some spices such as rock salt, ginger, corriandcr, 
and black pepper were cooked to thidc consistency and 
pataJ^ dropped into it. Some powder of black pepper was 
added to it and the mixture fumigated before use.* For prei^r- 
ing vafikds, mifa pulse was soaked in water, the outer covering 

Naiyadha. XVI. 98. 


Manasa. XUl. i)94> 

jnr I 


Commentaxy Naifadha. 


» See ‘Studies in the History of Indian Dietetics', ‘HUtoCT of the Dishes, 
I4U and Doia' by Dr. P.K. Code in Dr. S.K, Chattcrii Volume—lyj 5. 

KPHPitifiinTtnfiT: Its5.^.1 

wdWr t??TT Ttr; i 

* Manas. HL i599-i4oi. 


CX Supuaoahacartya, p. 48)> 

'T3»9rfVli MfcSfir^dl'^ I 

trtftfrr 4sr*iT wmr 1 

Tlftisr‘TWI l>l . 
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JTT int dwiwr 
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ffW T fa^t n ^ 

ff'jjffT ^4^ I 


Manas. DL 1401-1418.^ 



POST GUPTA PERIOD 


207 


removed and the pulse ground on a piece of stone. Some spices 
were mixed in it and tl« mixture, after churning well with hands, 
was allowed to ferment for a few days. Then they tvcre fonned 
into small balls and dned. They were cooked whenever required.^ 
In the preparation of the dish called Katakarna, pulse of 
vaifdnaka (pea) soaked in water was ground and fumigated with 
clarified butter after adding rock salt. The powder of Nifpdva 
was then mixed with it and the mixture made into round cakes 
which were fried in oil.* P^iJkd was a cake of gram flour fried 
in oil. Sometimes the pulse was boiled a little before grinding 
and some spices such as salt, black pepper, cardamom, asafoedda 
and sugar were mixed in the ground pulse before frying.* 
tikd was a preparation of gram pulse mixed with some spices 
covered with fine wheat flour and cooked in a pot-sherd. Some¬ 
times ground mdfa and mudga pulses were used instead of gram 
pulse.* D^^kas are also prepared with the same ingredients 
‘ 

to: tnirtw 

fMirui Pnm wfw: WHwei 

mvfw 1 

Manas. IIL IJ97-99. 

w n HXi 

sraiftsT^i 

TO 5 T 5 TT v-Wifwi; 1 

Manas. III. i}5K4-97. 

* xicwiwi (mwrt wwwsnrrftjj 1 

fl f -f I 

sraif^ ^ 1 

tM^r finrawT:! 

Maaas. III. 1588-90. 

* ftvsf r^ i ^4t T vn<rNdH i 

‘ *T>i%!T kfewT irH TRtr 1 

Manas. IIT. 1591-91. 

Rt'fT 1 

Sufena. 5X. 
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as ptffikd}- 

Dairy Products 

Milk was now used in various fonns. When half the quan¬ 
tity was evaporated it was drunk. In case it was reduced to one 
third of the original quantity it became a dish that could be licked. 
When one sixth of the original quantity remained it was used for 
preparing sweets and when only one eighth remained it was* 
called Sarkari} Milk was also’used in the preparation of so^ 
sweets such as ksiroptokdray kiiravata and ksirt^stikd of which 
we read for the first time.® Curds prepared from the milk of 
those bufialocs, whose calves were fully grown up were regarded 
as very tasty.® Curds were given different names according to 
the quantity of water mixed.® Curds churned and mixed with 
sugar and fiunigated with camphor were also used.® 

Whey was taken with rock salt and some spices such as cumin 


^ i 

i 

MaiBS. III. I39Z-94. 

It wta the same prcpaiatioo as wc call Dost now. Sec lefccence to 
above. 

' Manas. III. 1567 . 

A variety of icenea conunon in * dairy fam in this period arc des¬ 
cribed in the Yafastilidu (p. 1S4). 

'iT'Rf ^ 

?f*r: Tirtihrf 

Agni. Pu. 165. 10. 


KfVl 

Naiftdha. XVI. 93. 

* M^bita Were curds churned without water, tidaivit curds with equal 
quantity of water and tekra with water one fourth of the quantity of cords. 

nrs^ tiM iMwii i 

Marut. m. 1371-7** 




Manas. UL 1373. 
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and ginger.^ But Kasdid continued to be the most popular 
preparation of curds.* Ttmana was a soup of curds.* A 
special preparation of curds with black mustard was much liked.* 
Butter was clarified with wheat and betel leaves before being 
^ used in cooking and frying food articles.* Somadeva also des¬ 
cribes the properties of clarified butter, curds, butter and milk.* 
Meat diet 


Along with vegetarian dishes meat preparations were quite 
popular. The Putinas prescribe the meat of clean animals for 
feeding Brah manias in a Siiddha.'^ Brahmsu;ias relished the flesh 




Mum. in. 1575. 


Manaa. III. 1574. 

Cf. BhjiTisa}mtta XX., Kav. Mim. XV111. p. 107 . 

* y tt i »irRm<:n<(« ii rd<w*<R i ar^nrfWtri 

Bhavisayatta, XII. 

vtfravnf 


'rr% i 


Naiaadha XVI. 73. 


Manas. III. 1577. 


* YaSastUaka III. 360-63. 
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JWWE:l?KI 

vr trr i 


«tT^ ftaviwf^i 1 
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Skanda. Pu. Kial. 4. 14-ao. 

Cf. Agni Pu. 163. 1-32, 168. 20-ai., Padma Pu. Adi. 36. 40-4. 
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of buffaloes and took dressed fish.^ Tbe Kjatriyas enjoyed 
eating meat preparations such as dressed fish, toasted sheep.^ 
Somerimes meat was so dressed that it resembled the shape of 
a Bimba fruit.” Fragrant and tasteful curries of fish, venison, 
birds and flesh of goats were very much liked.* In the cold 
season people relished eating pork along with newly husked rice 
while the essence of deer and quails is mentioned among the 
dainties used in tlie summer season.” 

Many animals such as sheep, goats, gazelles, hares, rhino> 
ceros, buffaloes, fish, birds, sparrows, ring doves, ftancolin doves, 
peacocks and pigs were killed for food.* People generally abstain¬ 
ed from the meat of cows, horses, mules, asses, camels, clq)hant5, 
tame poultry, crows, parrots, nightingales and all kinds of eggs.^ 
But in times of scarcity even the flesh of forbidden animals was 
used for food.* Some^ra describes in detail how meat should 
be dressed and flesh of which part of the body should be used 
and of which part avoided. The method of removing the hair 
of a pig is also described.” He describes in detail the method of 
preparing a number of meat dishes. Suntbakas were prepared 
from the body of a pig roasted on fire. After toasting, the body 
was cut into pieces and the pieces again roasted on charcoals. 

1 Samataiccakahi pp. ajS, 260, 475. ^ 

*Ibid. pp. 258, 262. 

Kamaiapila wat much addicted to flesh eating in his youth and during 
his waoderings he chiefly maintained himself on flesh. 

Mohatijaparijaya. 

Naifadha XVI. 95. 

* ^ mr; i 

Naiiadba XVL 76. 

Naifadha XVI. 87. 

Kav. Mim. XVUL 107. 

*A1 Masudi. 

^Ai Berani Qi. 68. 

* Kathisacicsigaea. III. 9-10. 

*MaaasoIlua. HI. ij. 43-47. 
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They were eaten with rock salt and black pepper> Sometimes 
a broth was also prepared witli Su^thakas. The broth was fumi- 
gated with aromatic spices.* Suntbakas were sometimes cut into 
pieces resembling palm leaves. These pieces were dropped into 
curds mixed with sugar and some aromatic spices were added. 
Pulp of citron was also mixed with iunthakas and they were eaten 
after fumigation. In this form they were known as CakMalikd} 
Sometimes green gram was pounded with spices. The whole 
thing was fried after mixing witli good pieces of flesh. Tender 
Nispdva, berries, pieces of onions and garlic were mixed with the 
fried mixture. The whole thing was dropped in some sour juice 
and fumigated before eating.* Flesh of sheep, carved into the 


fRUEipu trwrfqtf 
« i <i4'Hy^ r m i h yi « i’wwr w r <nv 

Manat, in. 1430-)}. 
Manat. III. 1447-4*' 

•fwWHT ^TUSVT-Ii arJwhrTaf 
?nTmR*rrtnTr fwr Rwfwi: 

?J#TTW4% I 

iTTRJtehninijIpsT’j 1 

*rr5f5npF%wti^«!i 
tnaiap nfwT;wwftwr;RRI^ I 

tnWT *ll^r*r|fW W %<TT: I 

Wfaid *tf<tW I 

flu'll 'jPmr.'ETrFT Ttr. 1 

* Manu. III. 1436-41. 


* tnrnr nRren>T; 1 

Pm ^IVur finffiT; ivei 

^r« r < S «?RPrw T ^^^Rr?T^ farOrfiR^ 1 
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shape of plums mixed with some powdered spices and grams 
and fried in oil with the pieces of such vegetables as brinjal, ra¬ 
dish, onions, ginger and sprouted mudga beans, was known as 
Yjmtttndi}- Pieces of clean meat chopped into the form of big 
Amaiakas were cooked with spices. 'ITiis liquid preparation was 
again cooked with some add fruits, lupthakas, spices and rock 
salt. It was then fumigated with spices such as garlic and asafoe- 
rida. This preparation was known as Puiya/d.* 

When pieces of clean meat, bored with some holes and 
filled with spices, were roasted on spits and some spices were 
mixed with them they were called P>baditraka. Sometimes Bbadt- 
trakai were dried after cooking and then fried in ghee,® Flesh 

Monas. III. 144^)2. 

wRrcat^T trr 

Manas. III. 1453-56. 

W R^g rfii T r * ixv*! 

«tr^ 1 

trr m a ipptg % 

^ ^W^dlWd. IXt I 
50*^ ^ ^ Tf^TriWpT I 

aftw witr tTRT WTr*lt 5|%XI#J|^o| 

ftflrtf <1 TO: f»rf!t Tm sRfhw ^ 1 

IX?I 

Mams. m. 1457-61. 

^ RT# SPT^I 
TO g r t Tt H R lfH g W I grrif^ 

Proij ttpsTRirfr 

^ qml fit ^ Pnriud ix'ti 
W5K *nfW ^ R?vmfrTO*{i 
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of sheep dressed into the shape of betel nuts with some blood 
was known as Krspapdka}- Vatakas of pasted meat prepared 
with toasted and spiced meat inside were called BhSsiki. Some¬ 
times these Vatakas were covered with grains of rice and roared 
and called KaJali.* Sometimes fruits such as brinjal were filled 
with pasted meat and &icd in oil.’ Pasted meat was also fonned 
into the shape of bails and roasted on fire or fried in oil. Liver 
of an animal was also cooked with some spices and called Patica- 

Midu. m. 1462-^5. 

^'pfliwt'snnvrrfk yjar ^nflfrPr 
<Tr% tnjtfrt 

farfi|P7idT#if^ fWBpnvfinr 

Manai. IH. 1473-75. 

*rW ^ aI 1 

vhrt fnm: HmjHifW 

fro: 

frrolilcAT ATO^I 

ami AW A ^nrwrr 

Auflrd W AWhT A^ t rW i WA 

ACTTFT a fa» > <r tA% ^leol 

wnn# aIaazat tw AAhjtr 1 

E t^*r f^M>TfAAT:|e:ti 

5 r^ -ijiAd AW AdAfAIAI 

A^TA tIAT A«i Ahnftftr fAAirAle^l 

Manas. III. 1476-1482. 

“ArnfA Aift^ ffnrswAAi 

frofTTfA^ sftAA ^ At%A ^iTAW^I 
ATfVti Phr*Aai“l% AfWTA^^I 
fl«AI5AT AfTArAAAI«;V| 

^AAPT a I 

^AAt%A ARARAT 5 ARA^ieStl 


Manas. 111 . 1483*1485. 
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varpi} Sunfhakas were also prepared with entrails.* The en¬ 
trails of an anjmfll filled with spices and marrow and roasted on 
charcoal were called ma^liya} Liver chopped in the shape of 
betel nuts and roasted on charcoals and fried with spices was 
also used dropping these pieces into a solution of black mustard 
or curds.* Dried and roasted meat such as seasoned fish, roasted 
tortoises, fried crabs and a tasty meat soup, all were used as food.* 

•smr «rt« 5i 

«TfTTrTO[ic;^i 

5Tn=TT ffgKi an l5^^l 


f*rfwT^*T w an i 

fewtrai 

Mtocs. m. 14S6-1491. 

* sF?nfw 3ra4\aT% i 

amv? avTipfjma Vfeaai 

Manas. Ill 1492-93. 

* iWcnrs^wnrifa ititi 

<pir awtfarf iwiad xnN 5^*1' 

amsjitvsi 

tnTTwnar Tnrjsrw^niT 1 ^ci 

' Manas. HI. 1494-1498. 

* a«rui«efj ♦innw fkfw n 1 

iJwnm ipupj fHT 

wan Pffttar TTfirerpp^wmrn I 
einnucin nwr iyi 

Manas, m. 1499-1304. 

aiwttm T PrsrPwtTxji 

t wPaa n ivsi 


ntf^irw wo8W‘ fn 
flfnN ««rawid 


wnnfnwR4:i?K«ti 
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From the above account and description of the food habits 
of the TSntfikas in the Yaiastilaka^ and other contemporary 
works it is obvious that meat eating was common in certain sec¬ 
tions of the society, specially, pcrhips among the K^atriyas. But 
we find also large sections of society which had taken to vege¬ 
tarianism partly on religious and partly perhaps also on hygienic 
grounds. Among such people even when an animal was to be 
sacrificed in a religious rite to propitiate a god it was replaced by 
the image of an animal made of flour.* Somadeva wonders how 
people who seek their own welfare hope to increase their own 
flesh with the flesh of others. Just as one's own life is dear to 
one, similarly the life of another is dear to him. One should, 
therefore, refrain from destroying animal life.* According to 
him animals must not be killed for the purpose of worshipping 
gods or tlie manes, for entertaining one’s guests, in any mystic 
rite or for medicinal purposes.* Similar ideas ate expressed by 
another Jain writer Amitagati who considers taking poison better 
than meat eating.* Even some of the PurSAas of this period lay 
down that slaughter of animals is not necessary for sacrifices 

firrwrw srrrfa at yt; i 
'frail•a «fh4iwia 

Maoas. HI. ijo7-i)59- 

Also see Manas. III. 1540-1 ]4a. 

^ Description of the temple of Can^amirl known as Mahabhainva in 
Book I. 

*Samataioca KaUl, pp. aio-ai). 

YaSastilaka Book IV. CMdramati persuades Yatodhail to sacriBce a 
cock made out of flour. 

•atr taw 

nwnm: watnw wa anjftarflw: 1 
aftftRT aict aaw arfaa: ftra>(i 
iRTt fipnafT?a^ i 

Yaiascilaka. p. 3}o. 

*^ama faaa tw^Waaata riri 
a tniwar aa1afi[tnaia nWda i 

' Yaiastikka p. 335, 

»a^awir jsttsqawtn 
atw afTjiwaaaraKa aarftr aw*! aaarfa i 

Subhlfita Sandoha 21.16. 
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in'the Kali agc.^ They presctibe the use of md/a beans instead 
of meat preparations.* On the authority of A1 Masudi we can 
say that the BrShma^as generally avoided meat diet. Al. Idtisi 
states that the people of Anhilwiri ate rice, pea beans, mdsa, 
masdra, and fish and animals wliich liad died a natural deadi be¬ 
cause they did not kill birds and animals.® RajaSekhara mentions 
eating of pork among the practices of uncultured people.* It 
is stated that king KumarapaJa prohibited slaughter of animals 
under severe penalties and he himself built Ttibhuvanvihara and 
thirty-two other temples for e:q)iation of the sin of flesh eating 
to which he was addicted before his conversion to Jainism.® 
Honey and Sweets 


Honey was not so widely used as in the previous period. 
The Pura^as mention (treacle) and raw sugar (Jarkara) and 
not honey among the sweet things.® The Jains avoided tlie 

, ^ Upamitihhaviiprapaiica kathfi, p. 627. 

^ ^ Bhigavata Pn. Vn. ij.7. 

*Wt I 

ff BftsTTI 

JWT I 

^ Wiftie »T^ Jaii | 

.. Prajipati Sm. 112-53, 

• History of Medieval India Book 2, p. 152. 


'rssamfwtr; 


’^»nr ^nPiiHMlRr RETO dn ' 

•wtnRnr vrnnr^ swnx^i 


CX Vli n udhartnottaia Pu. II, 314. 11-12 
rrai eflt ^ 


KSvyamlmBdui VIII, p, 39. 
Mobatijapfttijaya IV, p, 93. 

Ganida Pu. 10.96. 

Vtspudharmottaia Pu. n. 63.8. 


Brahma Putina. 
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use of honey on the ground that it was pressed out of the young 
eggs in the womb of bees and resembled the embryo in the first 
stage of its growth^ The PaunJra variety of sugarcane was 
grown near Rajagfha.* Sugar is also mentioned as an important 
article of food in the Ambasamudra Inscription of Varaguna 
Pa^i<j[ya (ninth century A.D.) In the Nai?adha Carita the white¬ 
ness of sugar has been compared to a stream of snow.* 

The act of preparing sweets is considered an art* and 
many new sweets arc mentioned, Kasdra was a prqjaration of 
wheat flour, milk, clarified butter, crystal sugar, cardamom and 
black pepper.® A preparation of wheat flour stuffed with kasdra 
was call^ udumbara.* A sweet preparation of wheat flour, Qida 
and some spices such as black pepper and cardamom was called 
murmuraP Modakas prepared with rice flour, sugar and some 
aromatic spices such as cardamom and camphor were called 
Varsopalagsiakas because they looked like hailstones.® Somc- 

WRf W5TtTnFfh:i 

YaSasciUka p. 5)1. 

^ Ravi^CQa—Jaim Psdtna Ch. II. 

• tjMKMKi i 

Naisadha XVI. 93. 

* Sukraidti. IV. 5. 145. 

Samataioca. p. 187. 

... 

Samaxaioca. p. 189. 

anjrt *nT»stTi 

Bhavinjatta XII. ). 

ftrtnrr w i 

Manas. III. 1386-87. 

Manas. III. 1388. 

■* Commcnhiry Brahma Pu. 

fBcTTUt 5 8ftT 

4HMI4>Wr44T*RT I 

^^tnf *nTIT l?SI 

PTftpar nhw r : jtiwtt 

Manas. III. 1413-17. 
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times dolls were also nude with sugar (SarkarJ putrik^y Ghrta- 
pHra, PbtnakaSy Kba/jakas and La^ukas continued to be popular.* 
Sometimes they were also prepared with rice or mudga pulse.* 
In the preparation of K^Jraprakdra sour curds were mixed with 
boiled milk and the solid part of curds was separated from the 
liquid one. The solid curds were mixed with rice flour and 
sweets were prepared in different shapes. Possibly they w'cre 
same as modem Camcams and rasafftUis.^ Another sweet '^pre¬ 
pared with milk was called Ksir<^{tika^ 

Spices and Condiments 

All the spices mentioned earlier were used for seasoning.* 
It seems a good lunch always consisted of some condiments 
{amdarnhy VyaHjana is used in tlic sense of a special prepara- 


^ Naittdha. XVI. loo. 

1Gxmnuinttry on the above. 
»N«i?a<lha XV.104. 

PTFT fltiTJftwhTfiprri 

VilXsavatl. 

Kathikoya Prakata^—^Ibhadra p. jS. 

. Bhavisayatta. XU, *. 

Kathikola Pcakaona—^libhadea p. jS. 


• .. ... Bhavisayatta. V. ii. 

Nauadha XVI. lo), 

wivfTw 

Bcahoia Pu. 

'TPTTwrR.' ^'*ifea tri'm 

^rfWiri 

ffrnwR'TT^ TfiRfif ijof r 

1 1 • - ..M , Mans* ni. 1408-1411. 

*Agni Putapa. Ch. i^. 

* V. in r<.-4|ijQ HIH ^ ai«pjf}T;l 

_ , ^ Kav. Mim. p. 2*4. 

C.f. Manas. XHI. 1441-jo. 


Kavy, mim. x. IJ4. 
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tion in tlic Manasolldsa in which water used for washing rice was 
mixed with tamarind, butter milk, crystal sugar, powder of car¬ 
damom and juice of ginger. It was used after fumigation with 
asafbetida.' In preparing Vralihaka, curds, and juices of fruits 
such as tamarind, pomegranates, myrobalan, citron or oMlavtiasa 
were used. Some fragrant spices such as coriander, asafoctida, 
cumin, turmeric, ginger, pepper and salt wete mixed with the 
fruit juices. The mixture was cooked on a slow fire with some 
oil.® A special variety of praleba was prepared with sSroMt 
ginger, butter milk and oil.® Sour gruel was sometimes used 
after fumigation.® It appears that some pickles wete also 
used.® 

Oils 


Mustard oil* and sesamum oiF were mote commonly used 
for frying and cooking food articles than in the previous period. 
Even in a Siaddha the use of sesamum oil is permitted.® The 


t;M li w I 

ftlRT 9WJW I 

^ • Maiui. m. ij 7 «- 79 . 

•ewTT I 
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qTEnW MMT I 

jftat 5^ WCWT^IVYI 
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Maius. in. 1443-46. 


• Naisadha XVI. 86. 

* tfhfhe finNt trnw ?w>hT w 9^ I 


‘9919 rrmi 5*^ »ctT^«nti 


• ^ktaelti. IV. 7. 159-66. 
v^akranlti. IV. 10^108, 110-112. 


Mama. III. 1588. 


Yaiastilaka. p. 355. 


Brahma Pudoa. 
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poor people in the south used linseed oil. 

Fruits and Vegetables 

The common fruits in use vrcrc oranges, grapes, dates, 
coooanuts, pomegranates, karamarda, mango, lakuea, banana, bread 
firuits and kapittba?- Many beverages were prepared from fruit 
juices.* The Jains avoided five kinds of fruits such as udum- 
bara, aJvattba, plakfa and nyagrodba wlxich are tlie breeding ground 
of various living organisms, visible and invisible.* 

Fruits, leaves, toots, tubers, flowers and legumes of many 
plants were used as vegetables.* Pdfha, Jilsd, JafI, vdstuka and 
smisa^aka were the common pot herbs.® Other vegetables in 
common use as before, were bottle gourd, cucumber, tadisl^, 
brinjal and onions.® Mustard stalks were generally eaten in 
winter.* Somadeva praises a number of vegetables including 


*Pauma<ariQ III. KarpOramafijarl pp. 255, 26}, Saodefantsaka 56, 
Kavyandmariwa XVin. p. joj, io<, Sukianlti, Naisadha XVI. 9j, Amba 
Saaiudra loicription of Vtragunt Pmidysi, Bhaviatyatta KahS II. j, XII. *. 

» See Ctaprci Vn. F.D.A.I. p. 22,. ^ 

’ Jtanrtp i 

_ _ _ YajastiJaka pp. jay and jjo. 

9!5rapi! qvrrrv wrs^tiTnr ^ 

ftrfismPF I 




Manas, m. 1)48. 


KiItasTiml on Amar. 16 j. 


*Manas. IIL 11)5-64. 

WftB.. 

.sTTfj'jfrrRi. 

yiiwfnT Pryr? .^ imPT.. 

.i 

YaSastilaka Book III, p. 404 
( 9)9 A.D.) 

’ «rUfqt?Tf»PT5fy?^iT ^1 

Kav. Mini. p. 245 . 
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slices of fresh ginger.^ According to Kalh^ia some people 
avoided the use of onions and garlic because cut onions resembled 
desh and eating garlic was a foreign innovation.^ Some v^- 
tables such as eirhbita were cut into pieces dried and fried in 
oil or ghee to be taken as dainties.’ 

The vegetable preparations of the souUi are mentioned in 
the Ambasamudra Inscription of Varaguj;ia P^i^ya. Kj^kkari 
was prepared with some vegetables and spices such as pepper, 
mustard and salt. Pulinggari Mk'as a preparation of horsegram and 
plantain fruit. Boiled curry {pulukkukkari), fried curry [povikkart) 
and a liquid preparation consisting of a vegetable cooked with 
Bengal gram or beans were generally eaten in the south. 

Intoxicating Drines 

It appears tliat the habit of drinking was found among a 
considerable section of Indian society in this period. Even some 
Brahma^ia youths wasted their time in tlie company of dancing 
girls who were addicted to drinking.* Tlic sons of HariS- 
chandra by a K^atriya wife are called madbap^hm ^addicted to 
drinking).* Some women arc described as intoxicated with 

YaiastiUtka m. ))6. 

* Stcm-Rijataiangun Book I, p, 342. 

* KttrgrtJi or kareeri 

•ivnrr 

Bhavi. Xn. j. 

^ EaftfiTTJ 

VilasavacT. 

1 

Kuttantmatam. 414. 

vf^ai fs^FTintri 

fttfttf t wn ttrr tnr Rfifw >i«nfNRTTi 

at^pBrr a 

Tnft w»r ^ ?r ^ MaarnrJT; i 

Jodhpui lascciprion of Pratihara Bauka (V.S. I94) vetaca No. y-S 
E.I. VoL XVm. p. 91. 

Cf. Vaoadlja was moch addicted to dcinkiog. 

Moharajipattjaya IV. 47. 
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dtinking.' Women liked the varupi variety of wine.® Drink¬ 
ing wine after partaking of pepper and betel leaves was, according 
to Rijaickhara, the general practice among the ladies of die 
south.® Somadeva gives an interesting account of a drinking 
place in his KathasaritsagRia.* In the Sukranitisita distillation of 
wine is regarded as an arc and moderate use of wine is recom¬ 
mended.' On the occasion of marriage feasts drinking was 
common especially among K?atriyas.® Medhatithi also says 
that while Brahmaria women did not drink wine at festivals, 
K^triya and other women, to whom drinking was not forbidden, 
indulged in excessive drinking on festive occasions.’ Courte¬ 
zans and TSnttikas were, no doubt, addicted to drinking.® 

There were, as before, four important sources ftom which 
intoxicating liquors were prepared treacle, cereals, madhika dowers 
and some fruits.® But the most common varieties in use were 


^ I The description of Rijagrba in the Jaina 

Padina Pudqa Ch. II bj Raviseoa (tj4 V.S.). 

’tnruft T i f t fira n: i 






Kaipbn Maojad, p. zj6. 


Kav. Miflo. Vn. p, 59. 


KaipQramafijaii IV. 6. 

‘tnvRtjfir. KwW 

Katbisaiit S&gan VUI, no. 
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Sukonlti. 1. 

Cf. Suktaniti IV. 3. 141. 

•Naifadba XVI. 99. 
t Medhidthi on Mann. IX. 84. 

'Courtezans—^Kutoicapala Carita, IV. lo-zi. 
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444 annrq 4 i 

Karpbnunaojail pp. 2z-z3. 

^ 4 4T^ 4 Wl?4T TO ^T\ 

Ksltasviml on Amar. Bhomi Sodca 43. 
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those prepared froni bread fruit, grapes, dates, paimyia, madbska 
flowers, sugarcane, honey, cocoanut, cereals, wira, jvrrwjx/, mairtja 
and arista.^ 

Evil effects of drinking were well known. Sukraniti con¬ 
demns excessive drinking and lays down that one should not 
visit liquor houses not sliould he sell liquor.* Somadeva con¬ 
demns drinking by saying that drunkards are generally liars. 
Drinking is the root of all evils since it completely deludes the 
mind and is, therefore, the greatest of all sins. He cites the 
example of Yadovas who were ruined on account of drinking 
and says that drunkards arc transformed into wine to delude 
the minds of men after a long succession of births and rebirths.* 
From Alberuni’s account it appears that a section of people be¬ 
longing to higher castes abstained from drinking.* Most of 
the Dhatmaiistras of this period also condemn drinking by the 
three higher castes.* According to Alberuni drinking was 
common among the Sddras.* 

* PuUstya quoted in MiULktan on Yiq. 

* Sukraniti. I. 115-116, Sec F.D.A.I. p. an, f. n. 5. 

Cf. Sukraniti. ni. 65-64 and 141. 

'TPtVIROR R'iq [ 

Yajastilaka. p. 317. 

itIWI 5TOT I 

?ft! 

Pmiu frrtfi 

*tdH>rir»4«M9iT: arf*ic 

WW<TfV fksCTq I 

Yaiistilaka. p. 330. 

Cf SubhA^ica Sandoha Ch. 31. 

* Alberuni Ch. 68. 
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* Alberuni Ch. 68. 


Padma Pu. Adi 56, 43-44. 
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Water and other Beverages 


Soxnadeva lays emphasis on the proper use of water. Water 
is called both ncctat and poison; properly used it is like nectar 
and used without proper care it acts like a poison.^ Trans¬ 
parent water, without any taste and smell, and swept by wind and 
sunshine is beneficial. In all other cases water should be boiled 
before drinking. Water exposed to the rays of the sun and the 
moon should not be used longer than a day and a night, water 
boiled in day time should not be taken at night, and 'water 
boiled at night should not be taken in the day time.^ The 
MSnasollasa mentions all the sources of water mentioned earlier 


and calls water inside a cocoanut fruit Vdrkfa water.® It re¬ 
commends the use of water purified with spices, such as clpves 
and camphor and fumigated with a piece of clay baked in fire 
of kboMra wood.® Sometimes flowets such as pdfala, utpala 
and campaka were used to make drinking water fragrant.® 
Someivaia recommends the use of rain water in the autumn 
season, of river water in the Htmanta^ water of tanks in the SiJira^ 
of the pools in the spring, of a spring in sunamer and of wells in 
the rainy season. But HamsoJaka is recommended for all sea¬ 
sons.® Sometimes water was stored in golden jars and cooled 


1 Yatouihlca IL j68. 

*Yaia(tilEl» Ill. 370-371. 

• ftsTRtPwf JTitv gnat 






Mams. UL 1603. 
Mams. UL 1615. 



Manns. UL 161^20. 
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Mpnas. m. 1622-24. 
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with drafts of air after fumigating it witli the fire of aloe wood. 
It was considered very tasteful.^ 

Some beverages aiKi syrups were also in use.* Prepara¬ 
tion of a special beverage is described in the Manasollasa. It 
was prepared by mixing some acid ftuit juice with boiled milk. 
Then the liquid part was separated from the solid part. In the 
strained liquid sugar and powder of cardamom were mixed. 
Tlie mixture was strained in a piece of cloth again and again 
till it became quite pure. Roasted tamarind fruit with the juice 
of some other fruits was mixed with this strained liquid. Simi¬ 
larly syrups were also prepared with other sour fruits.* 

The Art op Cooking and Utensils 

The account of the marriage feast of Damayanti shows a 
very high stage of development in the art of cooking. The 
guests at the feast could not distinguish the vegetarian dishes from 
the non-vegetarian ones. The combination and method of pre¬ 
paration of various ingredients was so excellent that the pro¬ 
ducts of one season were mistaken for those of another.* 

Somadeva in his Yaiastilaka refers to some fine vegetarian 

Water exposed to the rays of the sun in the daytime and to those of the 
moon at night waa called liMkseJaka. 

* Naifadha. XVI. 89. 

* See F.D.A.L p. 219, f. n. 5. 

Ysiastilaka. p. 33j. 

Cf. VisoudhatamotUra Pu. II. 63.12. 

Kurd 
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Manas, in. 1581-84. 
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dishes/ vtrhilc the Mlnasollasa describes in detail some deli¬ 
cious meat preparadons and dismisses the vegetarian dishes in one 
vetse.* The Vi^jju Dharmottara Puiatia lays down tliat food 
articles should be cooked on a slow fire.* Somadeva mentions 
that food ardcles are cooked well in a vessel that is covered and 
stirred * 

Many cooking utensils and implements are mendoned/ 
The royal families used utensils made of precious stones, gold or 
silver.* It was believed that food preparadons served in earthen 
vessels tasted well but generally a king was to be served in a gol¬ 
den dish and golden cups.’ Tlie rules about cleaning the 
utensils were the same as in the earlier period.* 

Rules of Diet and Etiquette 
As in the earUer period the householder was expected to 
make food ofierings to gods, forefathers, guests and dependants 
before he himself took his meals. He was not to cat anything 


^ Yaiastilaka, Book lU. 


WE’Fpr 'rfenr i 

Manss. lU. 1549. 

if ^ranr 11^ irra niwwiitiwfad aai ?ri 

Vishnu Dh. Pa. II. 


'* Yaiastilaks m. 522. 

*Mtna3, ni, ch. i}, Naifadhs. XVI., Bhavisajatta. VI. 16. 

* irit: iHr>i 1^51 | 

NaiMdha. XVI. 66. 


* Manas. III. 1585. 
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which he did not offer to the gods, manes, and guests.' A 
Brihmana was expected to feed guests even if they belonged to 
Vaiiya or Sudxa castes.* He was also to set apart some food 
for low creatures.® 

In this period much mote emphasis on the purity of food 
seems to have been laid than in the previous period. Severe 
penances arc prescribed for eating impure food* and food of¬ 
fered by tliose whose food should not be accepted. Some new 
additions have been made to die list such as food offered by a 
person who has renounced tlic world without proper ceremony.® 

fulcra in. 1)4. 

C.f. Vi^nu Ohflrinnuaia Pu. Ch. a)j, 118-116 Baudh93^aa Sm. II. 7.170 
fctnmtl i 

yntrifw i 

cf i 

Subhisica Saodoha (994 AJ3.} 

P r« R Tn ft<r^rwt<<' '^njtnfrsnT: i 

JTiWftsipr 5 

Skanda Pu. Kati 41 12. 

Eipjiqwwrq ?*f i 

Visnu Dharmoctara Pu. 2}}.)i. 

* ^ 4^rtqn i r>T4 ;: I 

^•n ?Pn?rn%!T Lagbu ^atatapa Snt. ji. 

Cf. Vtddha Hitfca Sm. xSi, Veda Vyaao Sm. HI. 40-49. 

* AAgiias. Sm. 88. 
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Agoi. Pu. Gi. 168. 

Cf. Padma Pu. Adi. Cb. )6. 1*17, zS, VUnu. Dh. Pu. m. 2)0 5-7, 
Vtddha Haziea. Sm. 167-^8. • 
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As before stale food was forbidden except food articles cooked 
in clarified butter, and preparations of rice and milk.^ Gene¬ 
rally, the DhannaiJstras of this period do not allow the people 
of three higher castes to take food or drinks offered by a Sudra^ 
but they were permitted to accept milk rice, food articles cooked 
in clarified butter, milk, groats, oil cake and oil * It was con¬ 
sidered improper to take the leavings of food of some other 
person but if a Brihmana, now and then, took his food with his 
wife it was not considered a sin. Apastamba also permits a 
person to eat the leavings of his father or elder brother.* 
Somadeva forbids eating and drinking in the house of those who 
take wine, meat and honey and even the use of utensils belonging 
to them. He states that a person should avoid water brought in 
water-skins, oil kept in leather flasks, and women who are not 
in a fit state for vows.® The practices of bathing before, taking 
meals, two persons not eating from the same dish and throwing 
leaves and earthenware once used for eating as now, w'cre observed 


Vamaaa Pu. XIV. jg. 

Visna. Dh. Pu. in. riS, 8, lAghva^viliyam Sm. 170, YaSastilaka TTT . 
'Anginu Smrti. 67, Abu. Sam. 174-178, Ap. Sm. IQ. j. 

^ ^ yifi ft'afifwOr; 1 Hi 

Padma Pu. Adi. 56 18-19. 
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*ii« ^iTTSTlfiT 5*^- 1 
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Ap. Sm. Vin. 

Cf. Prajapati. Sm. 130, Laghu. Sankha. Sm. 67. 
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Ap. Sm. V. 7-8. 
Ap. Sm. 


Cf. Atn Sm* 


Yaiattilaka. p. 531. 
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in the nintli ccntuiy.* The practice of not eating the food serv¬ 
ed at the house of one’s daughter had also come into vogue.* 
Gdees, groats, patched barley, batter milk, curds, clarified butter, 
honey, preparations of milk, and sugarcane, or food cooked in 
oil or clarified butter could be bought from the market if water 
was not used in prqjaring them.* 

Food was taken twice a day* without reviling it.* and 
one was expected to take only as mucli food as was necessary 
to satisfy hunger.* Somadeva states that he who gorges him¬ 
self with food gluttonously even when la: is not hungry stirs up 
diseases.’ One is, therefore, advised to abstain from over¬ 
eating, undereatiog, eating of combinations of hygienic and un¬ 
hygienic food, and eating immediately after eating.* It is 
recommended that food should vary according to the season, lor^ 
the autumn a person should take sweet, bitter and astringent 
things, in the rainy and tlie winter seasons he should take sweet. 


^ Ancient Accounts of India and China by two Mohammedan ttavcJlen 
translated from Arabic by Eusebius Renaudot, pp. 36 and 9S, 99. 
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Atrl. Sam. 304. 
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LigbvUvallyana Sm. 171,173 


Visnu. Dh. Pu. m. 133.18. 
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C.f. Gaut. Sm. IX. 4. 

» Vfddha Harlta Sm. VUI. 267. 
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Bhigavata Pu. VIL 14. I. 

T Yaiastilaka III. 310. 

See Yaiastilaka and Indian Oilture by K. K. Handiqui p. iia. 
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salty and sour things, and in the summer mild preparations.^ 
i We ate also told that the constant eating of over-sweet 
dishes leads to indigestion, too much of salty food causes weaken¬ 
ing of vision, extremely so^ and pungent dishes lead to physical 
decay and any unhygienic food caus<» loss of strength. Certain 
1 remedies are also suggested for indigestion.® Somcivata lays 
down the order of dishes as they should be served. In the begin¬ 
ning one should take bqjled rice then milk rice mixed witli sugar 
and clarified butter, then fruits and sweet and sour articles of 
food, then delicious beverages and preparations like Sikhariiii 
and tliick curds should be taken. Last of all, preparations of 
butter milk mixed with salt or sour gruel should be taken.* As 
in the earlier period, some articles are mentioned which should 
not be taken togetlier. Bananas should not be taken with curds 
and butter milk, milk with salt, and broths of pulses with radishes, 
groats should not be taken when they become tliick like curds 
and all sesamum preparations should be avoided at night. Ger¬ 
minating paddy and ghee kept in a brass vessel for a period of ten 
days arc also forbidden.* In the case of royal families it was 
customary to exam ine the food preparations to sec that they did 

^Yiiastilabi IQ. }49-35«. 

Ct 

^ *rP!TT: i 
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Yaiostilaka IIL 334. 


*YaSastikka IQ. 364-366. 
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Manas. XUl. 1399-1600. 


^Yaiasukka UI. 341-43. 
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MinaBolIiM Q. 13. 1393-97. 


Padma Pu, Adi. 36. 13. 
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not contain any poison and the symptoms ate described in the 
works of this period as in those of the earlier periods.^ 

A student and a Ivousclioldcr were expected to take a nourish¬ 
ing full meal so that they might be able to perform sacnfidal 
rites.* But the hermits lived on such coaree food as toots, 
fruits, tubers, vegetables, htiskcd cereals, water or ait alone,® 
The general rules of etiquette were the same as in earlier 
period. A person should take his meals in a secluded place.* 
He should sit not on bare ground and should not take his meals 
standing, walking or riding some animal. He should face the 
cast and have his sacred thread and some clothes on his body but 
should not have his head dress or his shoes on. He should 
not take his meals in a burial ground or in a temple. He should 
not keep the food in his lap, in tlie palm of his hand or on a seat. 
He should neitlicr have wet clothes nor his head wet. He should 
not, while taking meals, have his legs stretched. He should not 
sit on a cot, or on a seat made of leather. He should not eat 
leavings of his own food or drink. He should not eat very quick¬ 
ly in the company of many persons. He should not leave much 
food in his dish and should wash his mouth before going out.‘ 


* Yflisstilaka III. 338-340. 
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It was a general rule that sweets and other delicious dishes were 
not to be taken alone.^ Sukra states that a person should not 
be too formal at the time of dinner if he wants to be happy.* 
He should eat his food quietly, neither talking, nor laughing nor 
making a noise.® All persons were expected to take the same 
dishes in a party.® 

Chewing betel leaves with some spices after meals was com¬ 
mon as it was believed that it aided digestion.® In the Naijadha 


5T 'niWeti«rmhrpj I 

^fpTt «T ^rrfhTFT i 

Tin St i 

Bialuni. Pa. 

Somelvani raracacs that the king abould ait on a cushion with a white 
napkin spread the navel to the knee and take his food ini the company 
of his near relatives and reliable courtiers. 
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C. f. Ap. Sm. DC., Vfddha Hiiita Sm. VIII. 167-276. 
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Caiita after a giaod dinner the bridegroom's party was served 
with betel leaves. Spices such as camphor and kastSri were 
used in preparing them. As they were chewed a pungent sensa¬ 
tion was created on the tongue which made the people feel as if 
scorpions were stinging.^ Chewing betel leaves in the company 
of others without being presented with them by odicrs was regard¬ 
ed as a breacli of social etiquette.* 

The Dharma Sistras of this period give a long list of articles J 
which were taboo in sacrifices and of those which were regarded 
pure enough to be used. The Mit&k^ari considers tloe use of 
trribiy Jail, harlty, wheat, MUi(ga, masa, cereals used by ascetics, 
kdlasdka, /aabdJaJka (a kind of fish), cardamom, dry ginger, black 
pepper, asafoctida, treacle, sugar, camphor, rock salt, salt from 
the Sambhar lake, bread fruit, cocoanut, banana, jujube, products 
of cow’s milk, such as milk, curds, clarified butter and milk, rice, 
honey and meat proper on sucli occasions. It prohibits the use 
of kodrava, masdra, gram, kulattba^ shrivelled grain, nispSifa, 
mafOy kiismd^a (gourd), brinfal, bfhatt, podaki, tender leaves of 
bamboo, long pepper, vaca, datapufpi, Usara and bida salts, milk 
rice prepared from the milk of a bufialo or eamara. Similar 
injunctions, witli some variations, ate found in the Smrtis and the 
Puia^ias of the period.* But Vijiiancivaia pemnits the use of 


PtWtw Ptfanfa I 

Kuttanitn«r«m. 


Cf. KathAsarit SAgam Vol. VL p. ij, VII. p. 74, VIII. p. 4. 
VikramiAkadeva Caiita X. )8, Albetuni 68. 
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g arli r jts A iDccUcine and tjuotes Sumantu as an authotitySome 
Jain wiitcts objected to the eating of beans and pulses as these 
too, according to them, ate flesh, being endowed with life. Soma- 
deva, however, rejects this view,* and states that all liquids 
should be strained through a cloth before use to avoid any pos¬ 
sible injury to living creatures and one was for the same reason 
to give up eating at night.® Pickles, syrups, unhusked paddy, 
flowers, fruits, roots and leaves, being the breeding ground of 
living organisms, should not be acquired for use not anything 
that is frequented by the latter. Hollow stalks and reeds should 
be avoided as well as creepers and bulbs resorted to by diverse 
creatures. Herbs and creatures should be taken when no longer 
taw, after splitting them into two sections, and all kinds of pulses 
and beans which are cooked entire should be avoided.* 

Sraddha feasts were common during this period but we get 
some other details about tlic food habits of the people. Fruits 
such as citrus medica, cocoanut, banana, dates, and oranges were 


Visau. Dh. Pu. 141 III. *30 tt'14. III. 133 16-Z7. 

Angiias Snu 139, Aui, Sim. 92, 233, 379, Aui. Sm. 7 Ap. 
Sm. VI. 9, Prajapiti Sm. us-xi3- 

Vrddha Hidta Sm. VII. 108-123, VIU. 233-234, 261-263, 277-282. 
XI. 99-101. Veda Vyaat Sm. HI. 63-63. &iiikha Sm. XTV. 19-26, XVII 
io-M- ^ 
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SamaoCu quoted in MitSkyatl 00 Yaj. III. 290. 
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Yalaatilaka p. 331. 
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Yaiasdlaka p. 333. 




given to a pregnant woman. Food articles cooked in milk, 
clarified butter, or mixed witlt honey and curds were given to a 
child at the time of the ceremony of first feeding. Rice and 
fruits were given to a boy at the ceremony of putting on tltc 
sacred thread.' Salt, honey and meat were not taken when one 
observed a fast.* The Jains considered it meritorious to 
starve themselves to death.* 

From the Uktivyakti prakarana we know that the diet of 
die people of Banaras in the twelfdi century consisted of boiled 
rice, milk rice, krsara and cakes. Patched grain was eaten and 
groats were taken with clarified butter and sugar. They were 
iso kneaded into balls. People also liked calces fried in clarified 
butter. Some people took meat soup and rice cooked with meat 
and roasted meat. 

The students learnt the art of cooking from the tcaclicr's 
wife. Hicy cooked their own food from die provisions they 
got in alms. People, generally, took food after taking bath, 
worshipping gods and offering food to Brilimarias. Brahmacias 
were fond of sweets such as modakas and did full justice to the 
food served in the feasts.* 

From a south Indian, inscription we know that cardamom, 
campaka buds, kbasakbasa, roots, dala, pepper, spices, cumin, 
sugar, clarified butter, tamarind, curds, grams, plantains, pulses, 
husk^ rice, paddy, oil and salt were the common food arddes 
in the South about looo AT).® 

From the Yafiastilaka we learn that the daily diet of the 
rich in the South consisted of white sliining rice, broths of golden 
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colour, butter, curries, well cooked savoury dishes, thick curds, 
milk, milk rice, sweets and water perfumed with camphor. The 
meal of the miserly people consisted of boiled rice grown stale, 
half cooked gourds, and certain badly cooked vegetables as well as 
some gruel mixed with plenty of mustards. Their beverage was 
some alkaline fluid with a taste like that of the water of a salt 
mine. Some poor people subsisted on iydmdka rice and whey.^ 
We propose to conclude this clis^tcr with a review of the 
feasts during this period. From Nalacampu we learn that boiled 
rice, muiga^ moda^s^ aiokavarti^ meat, many kinds of vegetables 
condiments, milk, curds, ^rikd, clarifled butter, honey, sugar 
and fruit juices were generally served in feasts.* In suclj feasts 
the ground was covered with pieces of cloth, all kinds of utensils 
were brought together and drinking was indulged in.* Saline 
preparations such as kaccara and parpafa were served. Sweet 
preparations of treacle and irlkhanda^ many kinds of broth^ cakes, 
kdsara, svhdla (sweet cakes) and fruits such as kapittba, grapes, 
cocoanuts, mangoes, citrus, and pomegranates were also eaten 
witli great relish. Betel leaves with some spices such as camphor 
^ YaiftstiliUca. m. Report of ^dkMnaka. 
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and betel nuts were taken after feasts.* 

We have the account of a royal feast in the Kathiko?apta- 
kara^ia (iio8 V.S.). The first course, served to king Sremka, 
consisted of fruits such as pomegranates, grapes, and jujube, 
which could be chewn with teeth. ITic second course consisted 
of such fruits as could be sucked such as pieces of sugarcane, 
dates, oranges, and mangoes. The third course consisted of such 
well cooked preparations as could be taken by licking. In the 
fourth course some sweets such as sivdka^ modaka, phtnaka ^rtapura 
were served. The fifth course consisted of fragrant boiled rice, 
and the sixth course of broths prepared by mixing many food 
stufis. After this the dishes and cups were removed and the 
king washed his hands in a vessel specially meant for the purpose. 
The seventh course consisted of preparations of curds. Again 
these dishes etc. were removed and hands washed. In the end 
some half boiled milk with sugar, honey and saffron was served. 


<|<» rFPr w T i 

•1I4{|>T^4 tow toWto I 


fTOTOPnnnvr nlkw^'ini 

ijpfW n fi l es TO tWTO 

W tfrror fTOTTT 

ggtfp T Tfirfh? 5ft^5ntr *T^bj;5TTOriTOT i 

.yftwT y mgfiPTT armrom \ 

TtrwTOT srasni 

TOTg®r TOkfirTO tnraro i 

TO^ finti i 

qf^spr Ppwtwt toe> ^ r^at^^t PntPT i 
f H I M l«te pn ^ qT<m,f^ TOft ^TOTT I 
TO 5^ i 

TIWvSIT^W fitWT 1 
qroTftrffiFTOrtt I 

BhavisayattakaM. Sandhi. XD. Account of the fewt, given by 
Bhavisaa when he got back his wife. 
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After cleaning his teeth with tooth sticks, and some fragrant 
powder the king again washed his hands with luke warm water- 
and fragrant powder. It looks like the description of a grand 
modem feast.^ A similar account is given in Vildsavatikatbi 
where pickles prepared with karira fruit and Karamarda, vafakas 
of many kinds prepared with milk and curds and vegetables such 
as kdravella are also mentioned.® Lastly we may refer to the 
account of marriage feast given in the Naisadha Carita. It is 
mainly based on the imagination of the poet. But it reflects the 
contemporary conditions in royal households. The food prepa¬ 
rations were served in dishes made of emerald. The boiled rice 
was served hot. It was unbroken, well cooked, white in colour, 
fragrant and delicious. Each grain was separate from the 
other. The milk rice w'as mixed with clarified butter. Tlie 


^ Kathikosfl Ptakan^^ by Jindvaia Sad, Sdli Biadra Katid p, jS, Singhi 
Jfin Granthamala. 
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prepRiations of curds mixed with black mustard made the 
party scratch their heads on account of their pungent taste. Taste¬ 
ful broths were prepared with the flesh of deer, and fish. The 
preparations were so skilfully made that the party could not 
distinguish between vegetarian and non-vegetarian dishes. Vege¬ 
table broths, and thick curds with white sugar were also served. 
Flesh was so dressed that it looked like a Bimba fruit. Vafakas 
dropped in milk, and laddukai as white as hailstones, sugar ddls, 
and sweet cakes were some other delicacies. We have already 
referred to the betel leaves which created a sensation like that 
of the bite of a scorpion. All this shows that the marriage feast 
was a feast par excellence.^ 

To sum up we notice that the food habits of the pcoj^e 
had considerably changed. Their food during the period was 
not so simple as in the past. They had learnt to make fine sweets 
from wheat flour and pulses such i&kdsiraypabalikd, subdit, patrikd, 
kftravata, i^arikd and ghdrikd and saline preparations from rice 
flour and pulses such as kaecaras and parpatas^ piiriktts, vtftikds^ 
dhosakas^ and katakarnas were some delicious preparations of gram 
flour in common use. Along with the vegetarian dishes, the 
Manasollasa describes a number of fine meat preparations such as 
iuntbakas, kavacandi, purjdla, bhaditraka and Among the 

Tantrikas and some royal families non-vegetarian diet and drinking 
was common but a considerable section of soaety, influenced 
by the teachings of the Jains, completely avoided meat diet. This 
change is clearly visible in the account of the feasts. Some of 
these included no meat preparations. Even in Siiddha feasts 
preparation of meat dishes was not considered obligatory, now. 
Meat eating and drinking was common among the Kjatriyas, 
Sildras and the Tantrikas. The accounts of the feasts show that 
a very high standard bad been attained in the art of cooking both 
the vegetarian and the non-vegetarian dishes. 


* Ntifidha XVI. 66-107. 
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CONCLUSION 

Our food habits from times immemorial to the end of the 
izth century AJ>. are a major reflex of our cultural evolution. 
In the early stages the Negroid man as a mere fruit procurer lived 
on fruits, nuts, tubers and the flesh of animals that he hunted and 
killed. With the Proto-Australoid we come to a period when 
man produced food for himself, and from the list of fruit and 
vegetables and other things which he consumed it appears tliat 
the Indian Proto-Australoid was no mere barbarian. He had 
learnt the use of betel leaves and betel nuts and produced many 
of the fruits the use of whicli comes down to out period. He 
was perhaps also the first producer of rice. With the coming of 
Dravidians we find tliis cultural evolution going further. He 
used boiled rice, sour rice gruel, fried barley and some new pulses 
such as Mifa, MM4ga and MasSra. We find him also frying things 
in oil and seasoning his meat. Palm juice industry and toddy 
tapping go back to that early period in our history. We find also 
the use of some new fruits, vegetables and spices. 

In the Indus Valley civilisation we come across the use of 
wheat, barley, sesamum and brassica. Wheat was ground in 
mortars with pestles possibly because the people did not know 
the use of circular grinding stones. They domesticated buffaloes, 
goats and sheep and probably drank their milk. They used 
melons, dates, cocoaouts and the flesh of animals, birds and 
fish. On the basis of food we are unable to decide the race of 
these people. Their food is different from the food of the Proto- 
Australoids as also from that of Dravidians, so it is possible that 
they may have been a different people who entered TnHj fl before 
the Aryans. 

The food of tlie early Aryans clearly proves that tlicy were 
a Northern race. In the Rgveda wc find them consuming barley, 
milk, curds, clarified butter, mutton and beef. There is no 
mention of either wheat or rice in the ?.gvcda. But when wc come 
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to the Yajuiveda we find the Aryans using wheat, rice as well as 
many varieties of pulses. The inclusion of these food grains in 
the Aryan dietary may be explained only by their contact with 
the people of the Indus Valley culture and also the Dravidians 
who had been using these articles before the coming of the latter. 
Oil is not mentioned in die Rgveda but we find its mendon in 
the Atharvaveda as the food of the Ydtudhdnas or Kakfasas which 
again is indicative of the fact that its use was restricted to non- 
Aryans. This view is further corroborated by the remark of 
Vagbhata I, who states that the use of oil contributed largely to 
the strength of Daitya rulers and their capacity to put in hard 
work. Sugarcane is not mendoned in the Rgveda, and in the 
earlier works only honey is prescribed as a sweetening ingredient. 
Tlie products of sugarcane also may have been included in the 
Aryan menu only after dieir contact with their predecessors in 
India who already knew their use. 

In the Sutra period there is an attempt to arrest the speed 
of these changes.' From the prohibidons and taboos found in 
the Sutra literature wc may guess that the Indian culture was 
entering a period whep it was not only growing selfconscious 
but also trying to protect itself against foreign contacts and habits 
by laying down rules for maintaining the purity of food. In the 
beginning of the period the SQdras were allowed to cook food 
under the supervision of the Aryans, thotigh there were some 
persons called Nirapasita* who were regarded as unfit to be served 
in the utensils of an Atya. Later the view was held that contact 
with Sudtas defiled food and dining with unworthy people was 
-• improper. The food of ardsans was prohibited; probably be¬ 
cause they were mosdy non-Aryans. The use of dark grains such 
as Mdsa, beans, garlic, onions, mushroom, turnips etc. was inter¬ 
dicted probably because these were generally consumed by non- 

' The ptoccM of a^milatioQ of non-Arytn elements into the Aryan 
society by the pciformance of sacrifices is clearly referred to. Pro¬ 

bably tbc ioatitution of VraU or vow ia also associated with them. 

* The out castes who would pollute utensils which might not be used 
by others arc called nirawsita by Fi^ini. These, most probal^ included 
to eat whose food was rcnidcd as an unpardonable tin for other 
castes accotding to the PSii texts. Such castes as the blacksmiths, carp^ers, 
weavers, milkmen, washeroicn were regarded as amrmtdta i.e. they did not 
pollute utensils and food could be served to them in the utciksils of persons 
of high castes. 
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Aryans. There is prohibition against unclean rSeat. Students 
and wido\i's were advised to avoid meat preparations. Brahmatias 
were asked to avoid all intoxicating drinks while the Kjatriyas 
and the Vaiiyas were enjoined not to take liquors prepared from 
cereals. The only concession the Aryans make to popular sehti- 
ment is that they now permit the use of oil as a substitute for clari¬ 
fied butter, if the latter could not be had. 

In the Jain and Buddhist works we find the food habits as 
they prevailed in eastern India. Rice and fish were the main items 
of food. Both the Buddha and Mahavira preferred non-violence. 
They condemned animal sacrifices. But while the Buddha did 
not insist on his followers conforming to strict vegetarianism and 
advised them not to take meat preparations if an animal was ex¬ 
pressly killed for them, Mahivira went a step further. He did 
not allow his followers to take even those fmits or vegetables in 
which there was probability of tlie existence of any living organism. 
Even water was to be strained before being used for drinking 
purposes. Food was not to be taken at night for the same reason. 
Mahivira advised Jain monks to avoid rich food.' The praaice 
of betel chewing is mentioned in the Jitakas for the first time. 
It is not mentioned in the SQtra literature, in the Ramayaria or the 
Mahibharata. Thin again may be a result of the Aryan contaa 
with the non-Aryans especially die Proto-Australoids. Many 
varieties of fruits, and fruit syrups and sweets are described in the 
Buddhist and Jain works and these may have taken the place of 
meat and wine in tly> dietary ^ the Jains. Though prohibited 
both by the Buddha'^d Mahavira, the use of intoxicating drinks 
by other sccdons of society may be presumed from their frequent 
mention in the Jain canonical works. 

Kautilya gives a fairly good idea of food habits as they 
prevailed in the Maurya |>eriod. People were vegetarians as well 
as non-vegetarians. A superintendent of slaughter houses super¬ 
vised the sale of meat. Fish is mentioned along with vegetables 
by Kautilya probably because it was a common article of food in 
the eastern parrs of India which fact is corroborated by the descrip¬ 
tion of the habits of the people of these parts in the later medical 
works. The K^atriyas and people residing in the hills were gene- 


* Probably be himself was impressed by the doctrines of the Ajivikss 
who regarded taking rich food as an impediment in the practice of penances. 
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rally non-vegetarians. Bat the influence of Jainism and Buddhism 
was making itself felt to an increasing extent«According to 
Magasthenes, Brilunaitas generally avoided meat. This influence 
became deeper in the reign of Aioka, which is a land mark in the 
development of tlie idea of vegetarianism. He prohibited the 
killing of animals on certain days of the year and forbade wholly 
the slaughter of certain categories of animals and birds. He 
criticised also the practice of meat eating on festive occasions and 
sacrifices. 

We kitow from Kaufilya that tliere was great disparity bet¬ 
ween the standard of living of an Arya and that of a low caste 
worker. He wrote “One prastba of rice pure and unsplit, one 
fourth part of supa and clarified butter or oil equal to one fourth 
part of sspa will suflfice to form one meal of an Arya. One sixtli 
prastba of rice and half the above quantity of clarified butter 
will form die meal for a man of low castev Three fourths of the 
same ration will be the food of women and half of that will be for 
children.” 

From Patanjali we know that the Sakas and Yavanas had 
been included in the category of amramsita SQdras. Onions were 
generally used by non-vegetarians probably diose who had come 
from foreign countries. People who took meals in a standing 
posture are called ahrdhmana by Patafljali probably because it was 
against the traditional Brahmanical practice. 

The epics represent in a general way the conditions as they 
prevailed in the North-Western half of India in the post-Buddhist 
period. In the Madhyadeia the IQatriyas continued to be non- 
vegetarians. The Brihmanas generally took only sanctified meat. 
The Sarasvata Brahmanas who had no objection to taking meat, 
were an exception. Actually as we proceed fanher from the 
centres of Buddhism we find greater use of animal food by all 
sections of society. The Vihlikas took beef and gruel with parch¬ 
ed barley. Drinking to an excess was common even among their 
women. Rdksasas are represented as consumers of meat diet ] 
and intoxicating drinks. The Vanaras were fond of drinking 
though they lived mainly on fruit diet. 

Influence of the sects preaching Ahimsa may be seen in 
the Mahibhirata as well as in the Manusm^ti. A spirit of compro¬ 
mise may be detected in the oft-quoted verse from the Manu- 
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smfti which states dial ‘there is no harm io eating meat or drinking i. 
intoxicating liquors as it is the natural craving of man but abstain-11 
ing from them is meritorious.* The Giti recognizes that the food 
habits vary with' the temperaments of the people. 

In the Sunga period wc find that there was a revival of 
ASvamtdha and many other sacrifices in which a number of animals 
must have been slaughtered and consumed, Aioka’s edicts against 
meat eating might have been responsible for this reaction. Wc 
find other orthodox Hindu rulers, the SatavJLhanas, the Pallavas 
and many others also performing such sacrifices. From medical 
works we learn that in this period the Indians used more than 
forty varieties of rice, sixty varieties of fruits including some 
dry fruits*such as almonds and more than one hundred and twenty 
vegetables. Treating the subject scientifically they give a list of 
food articles which suit people residing in different regions, as 
also the articles which one should consume in a particular season. 
Many new preparations arc now mentioned for the first time and 
perhaps the influence of foreigners, under whom physicians like 
rara ka Were serving, is responsible for the prescription of meat 
diet almost invariably for every patient. Meat soup is regarded 
as the most nourishing food, and wines taken in moderation are 
considered as wholesome as nectar itself. Some new sweets and 
preparations from fruit juices also came into use; and this richness 
of food may have been a result of the wealth which was pouring 
into India from Western countries as a result of the foreign trade 
during the Ku$Sn& period. 

Dinner of the rich was a grand occasion. Even the order 
in which dishes were to be served is laid down. The modern 
practice of listening to sweet music at the time of dinner 
is found in the Kaiyapa Sariihita. Betel chewing and smoking 
cigars prepared with some fragrant substances were common • 
among the rich. Garlic juice is prescribed in many diseases. A 
prohibition against taking meals during the eclipse is mentioned 
for the first time. This belief may have come to us from Central 
or Western Asia. 

In the Gupta period Buddhism, Jainism and Brahmanism 
come very near each other in many respects. The Gupta rulers 
were Parama Bbdgavatas i.e. behevers in the Bhagvata religion, 
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the later developments of whicTj interdicted the use of meat diet. 
From Fahien's account it spears that vegetarianism had been 
accepted as the normal way of life. Abstaining from meat was 
considered meritorious and even some of tlie Puranas lay down 
that cereals should be used in sacrifices and not animals. Some 
people who were outside the Aryan social order and those who 
inhabited certain regions, which were considered outside the 
Aryan fold relished naeat diet. Fruit supply was quite abundant 
and fruit juices quite popular. But foreign articles of food were 
gradually finding a way into Indian dietary. Garlic is prescribed 
as a medicine even for Brihmanas though a way out is suggested 
by the Bower Mss. according to which a Brahmana could have 
full mfdirinal effect of garlic by using the milk of a cow fed on 
garlic. Masira, gram, Koradufoka and Misa from part of Indian 
dietary but they are still treated as exotic and are not prescribed 
in a Sraddha. 

The rich and luxurious life of the period, is reflected in the 
variety of dishes prepared from cereals and milk products and in 
the scenes of drinking depiaed in the Ajanta paintings. In the 
richer sections of society even w'omcn drank, for it was bclici^ 
that this habit heightened their beauty. In south India rich 
l\iquors imported from the West were used by the members of 
’ ioyal families, and country wine w-as drunk by the poor becai^e 
toddy tapping has been in existence there from times immemorial. 
Brlhmanas and Sramanas generally avoided any intoxicating 
liquors and used fruit syrups instead because they regarded drink¬ 
ing as a sin. 

Our history for the period 750-1200 A.D. is rather obscure 
but it was during these years that the Hunas and Gurjaras beca^ 
members of the Indian caste system. Many of the Tibetan in¬ 
vaders also perhaps settled down in this country. As a result of 
all this, we find some of the old tendencies ptting arrested and a 
large section of society, especially the Rajputs, tunuog to Ac 
use of meat diet. The sons of Harifcandra from :thc K?attiya 
(wife are called Madyapijtimlf (indulging in drinks). Among 
) royal households especially, meat diet became so popular t^t 
Ac Manasollisa deals mainly wiA meat preparations in Ac ^ 
nabhoga section and describes the various ddicadcs in detaU. The 
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influence of Tibetan elements is discernible in the teachings of 
the Tantrikas who gave religious sanction to the use of wine and 
meat and the company of women, and associated pleasure with 
salvation in theit teachings. Among vegetarian foods gram seems 
to have become, by now, vtty popular. Somc^vata prescribed 
its use in many preparations, both vegetarian and non-vegetarian. 
Many new preparations from wheat and rice flour and pulses are 
mentioned. Vatakas of many kinds prepared from Mifa pulse 
were very popular. 

A reaction against meat eating is to be found in the religious 
movements of the eleventh and twelfth centuries in the Western 
parts of India, where Jainism became so influential that rtilers 
like Kumirapala and Alhana issued amarigbofapds i.e. royal pro¬ 
clamations for the non-slaughter of animals. People were punish¬ 
ed if they slaughtered animals on certain days of the year. But 
even here an exception was made in the case of PurohitaSy who 
were obviously habitual users of meat diet. RSjputs, too, may 
have largely continued eating meat. Gradually, however, the 
influence of these humanitarian movements started by Kings 
like Kumarapala changed considerably the food habits of large 
sections of people in RAjasthan and Gujarat. 

The vegetable preparations mentioned in Jain works and 
the non-vegetable dishes described in the ManasoUasa show a 
high development in the art of cooking. The account of die 
marriage feast given in Naisadha Carita also shows that some 
people were expert in preparing excellent dishes. Tlie members 
of the marriage party could not distinguish between the vegetarian 
and non-vegetarian dishes. All this must have been done by the 
intermixture of various ingredients used and by the skill of dressing 
them. , 

As in history, so also in food habits, we see two principles 
at work, the principle of continuity and the principle of change. 
Though we may remark that 'change itself is a continuous pro¬ 
cess and even a static continuity must yield to gradual change 
so long as it is not overcome by complete stagnation and dcath.*i 
Qiangcs in out food habits come but without there being any 
serious break with the past, and no one factor can be held rcs- 


* Sri Jawahar Lal^Nehni, Indian Inberitaoce, Vol. m. p. 86, 
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possible for shaping the manifold currents in this process. The 
fusion of the Arj'ans with the non-Aryans resulted in the evolu¬ 
tion of a diet which was relished by all irrespective of caste or 
creed consideation. But in this diet there were as many varia¬ 
tions as in our culture. Tlic use of garlic and onions was eschew¬ 
ed by the higher castes for centuries and even now some sections 
of Hindu society do not consume them. Their popularity in 
North Western India was obviously due to the continued influence 
of foreign elements. Religious rules disallowed the use of wine 
for Brilimanas but it remained popular enough with K9atriyas 
and other sections of society. Variety of food habits resulted 
also from geographical factors. No royal order or religious pro¬ 
hibition could prevent the use of rice and fish in Eastern or 
Southern and of wheat in North-Western India, nor could the 
food of the ricli and the poor have been tlte same. We know 
from the Mahabharata that the rich enjoyed meat preparations, 
tlie people of the middle classes relished articles cooked in clan- 
fied butter and the poor were satisfied with food articles cooked 
in oil. Food varied also on account of the religious ideals that 
the people entertained. While Buddhism, Jainism and the orders 
of rulers like Aioka and Kumirapala turned people to vegetaria¬ 
nism, the influence of Vedic religion, primarily and later on the 
influY of many foreign tribes made them non-vegetarians. But 
even in all this diversity we can periiaps see a general movement 
towards vegetarianism,* because Indians have generally felt like 
Mahatma Gandhi that ‘abstemiousness from intoxicating drinks 
and drugs and from all kinds of foods, e5pcci% meat is und^ 
tedly a great aid to the evolution of the spirit, though,* it is by 
no means an end in itself.** 

1 This fiict is in conformity with the evolutionary iren^ of Indian 
thought and culture. A oon-vegetaiian or rather a mixed diet is the notoul 
’ feature in the beginning. Later on the use of meat became restricted. People, 
who used it, had to find pleas for its use or be apologetic about it and some 
sections of society gave up meat diet altogether. 

• The original ha* 'but* instead of ‘though.* 

• Selection* from Gandhi—^Ahmcdabad, p. *5 a. 
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HISTORY OF FRYING IN ANCIENT INDIA 
(Upto c. 500 A.D.) 

Some scholacs arc of opinion that frying was introduced 
into India by the Muslims. In this short note it is proposed to 
examine the available evidence with a view to finding out how 
far tlie assertion is based on facts. 

The early Jain canonical works which in their present form 
were compiled in the fifth century AJD. assign a separate name 
for all the fried articles and call them supakpam} By way of 
illustration the commentators mention two sweets gh^tapura and 
kixgjakai? Among the non-vegetarian preparations they dis¬ 
tinctly mention fried {talitd) meat.® 

Suiruta (latest in the fourth century A.D.) calls articles 
fried in clarified butter or oil ^irta t<uta paksfa^ and mentions 
many sweets prepared by frying such as ^iapSta^ madbuJlrfoka 
and pbmakas} Fried meat is called taila-siddbamamsa* or pari- 
mimsa.'^ In the beginning of the fourth century the author 
of Adgavijja names a number of articles of food such as mortn- 
iafhdly pipUt pbenaka^ Htkdrika and divalika* which arc made 
by frying even to this day. 

Caraka (ist century A.D.) in his medical treatise calls fried 
articles sntbasiddhdf).* He mentions almost all the articles named 
above. The prqxaration of Jafkulf, which was a cake of rice 
flour mixed with scasamum, fried in ghee, is referred to by 
PatafljalP* (c. 150B.C.). Apipat and vataka are mentioned in 
the Dharamasuttas (B.C. 600—^B.C }oo).^ 

^ FJD.A-I., p. jS, f.n. 

p. 7*. 

* ibij., p. 65, f.a. 

* Suituta. Su. 46, Bhaksyavarga. 

* Suiiuta. Su. 46, 557. 

'mi 

•AngayijlS, p. iSa. 

* Caraka. Su. 17. 26$, 

rapuafijali I. t.47. 

»FJ>.AJ.. p. 37 . f-n- }. 
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PSnifli (c. 500 B.C.) mentions two ‘sweet ptcpatations 
ApHp^ and sat^dix^ which in^ly a full acquaintance with the 
process of frying. The history of Apepa goes back to the time 
of the ^-veda (c. 1500 B.C.).* But Apipa also imeans an ordi¬ 
nary cake baked on charcoals or in an oven. In this connection 
it may be mentioned that in the p.g-veda the word gbrtavantam^ > 
and in the Atharvaveda the epithet madbumatP are used with 
Apspa which imply that clarified butter and honey were used in 
its preparation. As such it is clear that in both these works the 
word apipa means a sweet cake of rice or barley meal fried in ghee 
on a slow fire and not ordinary cakes in which no frying is required. 

In view of the above evidence there remains no ground 
for any doubt about the statement that the Indians were fuMy 
acquainted with the process of frying from the earliest times 
and there seems no justification for holding the view that the pro¬ 
cess of frying was introduced into India by the Muslims. 

*F.D.AJL, p. }6, f.n. i. 

•F.DA.L, p. 41, f.n. 4. 

*F.D.AL, p. 19, fn. 9 and 10. 

•F.D.A.I., p. 19, fj». I, 
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SUGAR INDUSTRY IN ANCIENT INDIA 


lAfu, the common word for sugar-cane is not mentioned 
in the 1^-veda but Sri B. Majumdar is of opinion that kuiart^ 
refers to sugarcane. Ikfu is, however, mentioned in all the 
Sariihitls of the Yajurveda* and chewing of sugarcane is referred 
to in the Atharvaveda,* But there is no mention of fftda and 
the sweetening ingredient seems to have been honey. It is pos¬ 
sible that the process of making guda was known to the Proto- 
Australoids and the Aryans learnt it from them.* 

By the time of the Sutras fftda loses its exotic nature. It 
is used in all the domestic rituals.® P2ijini mentions not only 
gu^* but also PAi/n/tf’(inspissated juice of sugarcane boiled down 
to consistency, Hindi— rob') and Sarkard^ (sugar). He derives 

the word Ga^da from which makes txs infer that the industry 
probably first developed mostly in Bengal where sugarcane 
grown. In the early Buddhist canonical works the use of ptda 
is permitted* to the followers of the Buddha and it is stated that 
rice meal and ashes were used in preparing it.^® 

The Europeans Were ignorant of sugarcane production. 
Alexander was surprised to see reeds from which ‘the barbarims 
across the Indus’ obtained all the honey they wanted.^ Kautilya 
mentions not only pbofuta and but also sugan^cty 
syandikd), raw sugar and granulated sugar (Jarkara). 

the epics we come across Jarkara^ as well as sweets prepared 
both from and kkap^.-^ But in die ritual ffida wntmued 

to be used because in the words of Prof. J.C. Ray the old m 


*■ Rv. I., 191. j. See F.D.AL, p. *9, 4- 

• F.D.A.T., p. 19, f.n. 5 - , . 

• Av. L, 34.j. See F.D.A.I., p. *9, f*o- 0. 

• F.D.A.I., p. 3. 

F.D.AJ., p. 41* 

• India as known to Panini, p. 109. 

»-'• F.D.A.L, p. 68, f.n. f and 6. 

F.D.A.I., p. 91, f.n. 7- 
«F.DAX. p. Ill, f.fl- 4- 
>*FX).A.L, p. ni, f.n. y 
*»F.D.AJ., p. Ill, f.n. 6, 
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all countries hold their sway even when better substitutes arc 
known.'^ 

In the time of Caraka two varieties of sugar-cane Paitn^raka 
and VamiakiP were known. Of these the former was consi¬ 
dered better than the latter.® The Paundraka variety was probably 
grown in Pur»<jlia country (North Bengal). This is also evident 
from the statement of Ravijerta that the PaupflraJka variety was 
grown neat Rajagjha.* Caraka describes all the products men¬ 
tioned by Kauplya.® He states that the coolness of these subs¬ 
tances increases with the increase in their whiteness.® Thus 
according to him Sariard is tlic coolest of all. He also men¬ 
tions sugars prq>arcd fromjwMajd (a kind of grass) and honey.’ 

Kiiyapa mentions a third variety of sugarcane and calls 
it Sdmudra which he considers inferior to the other two.® In 
the Sukuta Sariihita the number of varieties of sugar-cknc reaches 
twelve® but the most famous varieties were probably only five 
whidi have been mentioned by Vaghhafa I.’® Suiruta also men¬ 
tions su^ prepared from Madhfika flowers.^ In the Harsa- 
carita a distinction is made between red {pdfak) and white {karka) 
sugar,which shows that the industry bad fully developed early 
in the seventh century and all the products of sugarcane were 
in use. The Persian and the English words for sugar kand and 
candjf seem to be derivations of the Sanskrit word kba^. In 
view of the above facts it may not be unjustifiable.to conclude 
this account with the words of Watt ‘that the world is indebted 
to India’^ for this industry. 


»'Sttgru Indttstfy in Indu* by Prof. J. C Ray in the Jouxnt] of Bihar 
and Oruta Rescatch Society, VoL IV. No. 4. (1918). 

’Caraka. Su. 17.137. 

• ibij. 

• Jain Padma Purih^, Ch. II. 

‘Caiaka. Su. 17. i)7>x4i. 

• Caraka. Su. 17^39. 

’ Caraka. So. 27, 240-141. 

•FJJ.A.I., p. T44, f.n. I. 

•FJ>,A.L, p. 143, f.a. 8. 

’•F.D.AJ., p. 178, £0. 8. 

“ F.D.A.I., p. 144, £n. j. 

“F.p.AJ., p. 179, f,n. 1. 

Dicy. of cco. Products of India, Vol, VI (ii), pp. 18-36. 
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BETOL CHEWING IN ANCIENT INDIA 

On the basis of philological studies scholats^ think that 
the two words tdmbula (betel leaves) and gf/vaka (aneca nut) are 
of Austric origin hence it seems likely that the Proto-Australoids 
first used these articles. Another word Piiga (arcca nut)' seems 
to be of Dtavidian origin. There are two possibilities cither 
the custom originated on the coasts of Southern India or it must 
have been imported from the East Indian Archipelago where the 
custom is prevalent to this day. According to the Dicy. of Eco. 
Products of India (Vol. VI(i) pp. 047-156) the betel leaf is pro¬ 
bably'a native of Java. Sd J.S. Pade thinks that the word ndga- 
valH used for a betel leaf may signify the creeper growing in the 
country of elephants and serpents and perhaps refers to South 
India, the home of these creatures.* But the problem remains 
unsolved for want of evidence. 

There is no reference to tdmbila in the Vedic Samhitas, the 
Brihmanas and tlie Sutras. Even the Kamayaita, the Mahabha- 
rata and the Smftis of Manu and Yajiiavalkya make no mention 
of it. This conclusively proves that the custom was not preva¬ 
lent among the Vcdic Aryans. 

According to Dr. KA..N. Sased the habit of eating betel 
leaves with lime and areca nut perhaps came into use after the 
Sangam Age.* But the custom may be prior to 200 B.C. as there 
arc references to it in some of the early Buddhist and Jain works.* 

Kaudlya mendons betel nut* but does not refer to the 
custom of betel chewing. Caraka, Kaiyapa and Suiruta refer to 
the ptacdcc and Caraka mendons all the ingredients used in the 

^ F.D.A.I., pp. x-5. 

Cf. ‘The Roaukocc of Betel chewing in Poison Damsels and other Estaft’ 
by NJd. Pen2cr London. 105^1 P- 180 quoted by Sri J.S. Pade. 

> lotroduction to Timb&ia Maojati Journal of OtientaJ Institute (M.S. 
Unive«ity Baioda Oriental Series), Vol. VU, 1957-18. 

• A Histoty of South India, p. iio. 

• Jatakas No. ji and 51. Visoddhimagga, p. 314. Ohammapada Af- 
fhakathl, p. 49. Aupap&tika Sotia, Section 38, p. 5a 

• F.D.A.I., p. 96, f.n. X. 
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preparation of betel leaves such as arcca nut, cubeb-pepper, 
camphor, cloves, nutmegs and cardamom.* 

In the Gupta period the custom seems to have become 
common as it is mentioned in the Kamasiltra, the Bthatsamhiti, 
the medical treatises and the literary works of the period.* 

In the Post—Gupta period the practice is referred to by 
Alberuni and in the Kuttanimatam and most of the literary works 
of the period.* It is i^o mentioned in the later Smrtis.* 

The custom may be a Tintric one. Sri J.S. Fade thinks 
that it was prevalent among the Sudras from the earliest times 
but was adopted by the Ksatriyas and Vaiiyas when they gave 
up Vedic Sarhskaras and were initiated by the Brahmanas into 
the 'nntric cult* According to Sri Fade, since then the use of 
Tdmhila became popular arnong all sections of tlie Hindu society. 

^FJD.A. 1 ., p. 162, f.n. ). 

•FJDA.L, p. 196, Co. j to 5- 

•F.D.AJ., p. *J2, Co. j and p.*J5, Cn. 1 and 2. 

2 Smitis of Laghuhldu, Laghu ASvalayana and Auiinaaa. 

•See p. 2}3, Co. (2). 
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SMOKING IN ANCIENT INDIA 

Before wridog on this subject I should like to make it clear 
that the word smoking is not used here in the restricted and limit' 
ed sense which it has acquired in our times for the smoking of 
tobacco, as we know that it was introduced into India by the 
Portuguese about 1600 A.D. In out ancient past we had other 
means and better ingredients, fat mote fragrant and health-giving, 
which gave the fullest satisfaction to the smoker not only with¬ 
out injuring his health but also improving it. Almost all the 
ancient Indian medical works give recipes of ingredients used in 
smoking.' In Bana’s Kidambarl, King Shdraka is represented 
as smoking a fragrant cigar-like preparation.* Damodaragupta 
who wrote about a century later, gives us a picture of a lady 
who takes her seat near her lover after enjoying a smoke of the 
same kind.’ 

Of DbSmavartis, as these cigar-like preparations are called 
in our books, the medical works mention five types;—the ordi¬ 
nary Pr^ffki which was meant for daily use and four others 
which were used to cure certain ailments.* The Vr^^varti 
consisted of aromatic ingredients like cardamom, saffron, sandal 
wood, aloewood and uUra. To these were added resin and the 
nicely cut thin barks of trees like the banyan and the pipal all of 
which arc known to bum very quickly and have some fragrance 
of their own. The resulting mixture was then ground finely, 
made into a paste and coated on a hollow reed nearly six inches 
long which when dried had the thickness of a thumb. The reed 
was removed when dried and the resulting cigar like Mtti was 

» F.D.A.I.. p. i6j, tn. 3 and p. 197, hn. 5 . KSiyapa Kalpa Dhupa 4- 

Soicuu Gursi 40. i-it. 

Aat. Hrd. Su. 11. 13-15. 

• FJ 5 .AJ., p. 197. fn* *• 

■FJ).A.I., p. 197. f.n. 3. 

* qq; ipiftr tnr*TT HWlPlfi; 

I 


Suinita Okiiti 40. 3. 
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smeared with clarified butter before use. It yielded one of the 
most agreeable smokes.* 

Many are the virtues ascribed to smoking. It soothed the 
nerves, put the smoker in a cheerful mood, strengthened his 
teeth and hair and sweetened his breath. It cured also cough, 
asthma, headache, eyesore, bad throat, pain in the car, laziness 
and many other diseases caused by imbalance of wind and 
phlegm.* .Would not even the advertiser of some modem brand 
of a cigar envy the description of the DhSmavarti smoked by 
Sudraka and his contemporaries. 

Some modem people are chain smokers. There might have 
been many such in ancient India for one medical writer found it 
necessary to state that smoking, indulged in excessively or at 
wrong times could lead to ill health.* It was good to smoke 
after bath, meals, cleaning the teeth, and getting up from bed.* 
It was good also to have this fragrant smoke after vomiting, 
sneezing, application of collyrhim or smelling a snuff powder.* 
It was prescribed that a person who has taken a purgative, who 
has bem poisoned, a pregnant woman, a person in grief or a 
person very tired or intoxicated, one who has kept awake all 
night or an unconscious person should avoid smoking. Smoking 
was also to be avoided after the taking of liquor,' milk, oils, honey 
or rice with curds. One should also avoid smoking when one 
is in anger, when one’s throat is dry, or when one is suffering 
from diseases like diphtheria.® 

The proper method of smoking is also prescribed, A 
person wbUe smoking should sit with his body erect and in a 
comfortable position. He should take three puffs at a time.* 
He should inhale the smoke with his mouth and nostrils but 
should exhale it only through the nostrils.® 


^ F.D.A.I., p. 165, f.n. }. CJL SuSxuta CUutsS 40.). 
Ast. Hrd. Su. ai. 13-15. 

*Caxaka. Su. 5. 15-31. Spjiuta Cikitsi 40.15-16. 
■Caiaka. Su. 5. 36-37. 

*Citaka. Su. 5. 36. 

■Giaka. Su. 5. 34. 35. 

*Canka. Su. 5. 39-44> 

^ Ihid. Su. 5. 46-47. Suimta CikitsS 40.18. 
*Sairuu Qkitsi 40.7. 



SMOKING 


*57 


It is difficult to say when the ptactice of snioking first started 
in India. It is not found in tlie Vcdic literature and the Smrcis. 
The earliest references arc found in the medical wodcs, the cotepi- 
lation of some of which took place at the courts of foreign rulers 
like Kanaka. So it is not unlikely that the type of smoking 
referred to in these pages was also a foreign innovation and that 
later on the Indians took quite natutally and quickly to tobacco 
smoking also because of their earlier habits. In the vicinity of 
the Hindukush mountain from where probably smoking reached 
India, smoking of the type described, is even now regarded as 
something having almost mystic properties wliich can bring about 
a state of trance. After such a smoke, the medium is believed to 
get into touch with spirits and the supernatural world.* 


* Bncyclopaedifl of Religion and Ethics, Vol. II, New York, 1951, 



appendix V 

A SHORT NOTE ON ^Stbdir (a cooking pot) 

Stbdli is one of the utensils which Indians liave been using 
at least since the time of the Yajurveda .1 Dr. B.N. Puti has in 
his recent publication ‘India in the time of Patafijali p. loo ex- 
pUined the word as a ‘a big earthen dish or pan now " 

tbdlV. It would be seen from the following rrferences that the 
word all along has the sense of a cooking utensU. In the M^a- 
soUasa it is mentioned at two places and at both the places it is 
used for cooking meat* In the AmarakoSa sthdli ^ ^ 

a synonym of pifhara and tikhd which arc both cooking utensils. 

In the Daiakumara-carita a girl asks her companions to 
bring a stbdli from the market for cooking rice for a guest. 
In the Nalapakadaipana a stbdli is used for boiling ncc. t e 
epics a stbdli is said to have a neck and is used for cooking "vege¬ 
tables and other food articles and storing liquids such as curds. 

fv^Sm. XIX. *7, Av. V III. 6.17. 

^ ?Rr. ^ 1 

fro. _ ^ 


•fyrt: w i cJi,s iT f i»gi^ l 

5iT:WTpJTT I 

• miw i . *fr»5SlTO«Tnf I 

^ ynTP>r *ti 

CTTW: I 


Manu. ni. 1466. 

Amar. HI. 9.31. 
Dtiakumancarita VI. p. 4*3. 

Nalapakadarpana. p. 6. 

Mbh- Van. 163. M* 


Ram. Ay. 91. T**?*- 
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In the Brilimanas, the Upanijads and tlte SQtras the word 
stbalipaka has very often been used and means any food article 
cooked in a sthdUy 

In view of all these references in the classical as well as Vedic ' 
litcratiue it seems almost certain that stbdii has the sense of a 
cooking utensil even in Patafijali. This interpretation is also sup¬ 
ported by the phrase stbdtipuldkatrf^ which means just as we 
know about the quality of rice cooked in a stbdU by raking out 
one grain of boiled rice from it so do we judge the whole by 
its part. 


Ait. Bt«. L 11. 

at wild .I 


Brhad. Up. VI. 4.19. 
I 


WTlfhWf 
FttTFTTtfWrvi: I 


Ap. Sr. So. L 3. 7.S. 
Asv. Gr. Su. n. 1.5. 


Kbadir. Gr. Su. 11 . <s6. 

fit'!? awfttd l I 

Par. Gr. Su. I. 15.4. 

in«i«nftti<lriid ^ ITT i 

Gobhila Gr. Su. I. j.ac^ 




appendix VI 

NOTES ABOUT THE ANTIQUITY OF SOME 
ARTICLES OF FOOD IN INDIA 

A. Certals. 

1. Aku^^thaka. (Knod Kuttu)—The earliest mention is 

in the Satra K?tadga. ^ 

2. Anu or Onaka. (Panicum Miliaccum, Hindj-CIna)—The 
Yajurveda and the early Buddhist works mention it The name 
Qnaka suggests its foreign origin. According to the Dicy. of 
Eco. Products it was imported from Egypt or Arabia. 

Gavidbukd. (Corn Lacryma, Hindi-GawAf^/fti)—The 
Saihhitas of the Yajurveda show diat it was used as a food 
grain. According to Apastamba it was an uncultivated grain, 

hence it seems i^igenous. , x i- 

4. GeSuma. (Triticum vaulgarc, Hindi-G^ww) De Can¬ 
dolle thinks that wheat was grown in Mesopotamia from Pre-his- 
toric times. Dr. K.P. Jayaswal was of opinion that it was imported 
from Persia as the Sanskrit word GedhSma seems to be a modi¬ 
fication the Persian word Gandum. But Sylvan Levy thinks that 
the Aryans came into India with a knowledge of wheat. However, 
as the word GodbUma is not mentioned in the Rg-veda it seems 
that it was not the staple food grain of the Aryans. Vevilov 
canie to the conclusion that wheat originated from a centre neat 
the Punjab. It has been identified in the Indus valley as well 
as Nevda Toll which shows that it has been in use from about 
2300 B.C. if not earlier. But it continued to be exotic with die 
Aryans for a long time. In die Sfliras, the daily offerings arc made 
with rice and barley and not wheat. Even the medical treadse 
of Caraka mentions two varieties of wlieat among the inferior 
cereals. Even Dhanvantari calls it the food of the Mlecclias. 
But it seems to have become popular by the time of K^irasvami. 

5. hlayam. A red variety of rice mentioned in the Yajur¬ 
veda. 

6, JSrpa. (Holcus Sorghum, Hindi-y«<fr)—^According to 
the Dicy. of Eco. Products it was imported ^m Tropical Africa. 
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■ne medical works of Caraka, Bhela and Kiiyapa mention it for 
the first time. The name Ydvanala makes it probable that it may 
have been introduced by the Greeks. (For details please see Dt. 
Code’s article). 

7. Karifff. (Selaria italics Hindi-Kan^am) —^According to 

the Dicy. of Eco, Products it is probably indigenous. The Saiii- 
hitis of Yajurveda mention A dark variety with 

large grains is called Varaia (Phraseolus Trilobus) by Kauulya, 
Tl)e Suiruta mentions fiaur varieties black, red, yellow and white. 
Probably the brown variety is called Kurtmnda by Caraka. 

8. (Paspalum scorbiculatum, Hindi-J^oAw)— 
Kau|ilya mentions it among the grains of the first crop. It was 
considered a sacred grain hence it seems to be indigenous. A 
wild variety of Kodrava is called Daraka by Kautilya and UMd/aka 
by Caraka. 

9. Ni^a. (Wild rice, Hindi-T/iw*/-)—It is a frfta dlmya 
and is mentioned in the Yajurveda. Apastamba calls it an un¬ 
cultivated grain and it is considered a sacred grain hence it seems 
to be indigenous. Two varieties ddruniPdra and PraJdntikd arc 
mentioned. 

10. Kalaka, {Mdlakangfuit in Hindi)—^Two varieties, one 
black and the otlier yellow, ate mentioned in the Angavijja. 

11. Sdli, (Oryza sativa, Hindi-Caw/)-—4 kind of rice grow¬ 
ing in winter whicli is replanted and called Joflaban. It is men¬ 
tioned by Pinini. 

12. Sastika. (Hindi-J’i^//ii/) —A variety of rice mentioned 
by Paijini which took sixty days to ripen. It is probably the 
dJudbdnya of the Yajurveda. 

13. Sydmaka. (Panicum fruraentaccum, Hindi-J^ara)—^It is 
mentioned in the Sarhhitas of the Yajurveda. Apastamba calls 
it an uncultivated grain hence it seems to be indigenous. It was 
used by hermits. We come across two varieties KaJaJyamdka and 
AmbbabSydmaka or toya iydmika, A third variety Hasii-syamdka 
is mentioned by Vagbhata I. 

14. [Jpavdka. (Wrightia anridysenterica, Hm'^lndrajau) — 
At the time of the compilation of the Yajurveda it was used in 
preparing a gruel. It is later called Indrt^M and Kaii^g/t. The 
latter name shows that it was mainly grown in Kalihga (Orissa 
region). 
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I j. (Seed* of bamboo, Hindi- 5 «w/ kt bija)—^\t 

been used as food from the time of Apastamba who calls it an 

uncultivated food grain. ^ j u 

i6. Vribi. (Oryza sativa, Hindi-Oftw)—De Condelle 
thought the grain to have originated in South India. Vcvilov 
also holds more or less a similar view. Dr. S.K. Chattcr)i thinks 
that the word Vribi has Iranian affinities but the common word 
for rice Ciwal in Indo-Aiyan languages might be very well con¬ 
nected with the Kolor Munda root ‘Jom’ to eat. The word 
Uandula' for husked rice also seems to be of Austric origin. The 
probability is that it was introduced by the Proto-Australoids. 
There is no definite evidence to show that it was grown in the 
Indus valley and the word is not mentioned in the ^g-veda but is 
mentioned in the Yajurveda. The grain has beem identifi^ at 
Maheshwar Nevda Toli and rice husk was used in mud plaster 
at Hastinipur. The Greek word Oiy!(a is from the Tamil word 
Arisi and we know that it was exported to Babylon in the 6th 
century B.C. It had become the staple food of the Inffians 
before the beginning of the Christian era. Its wide popularity is 
evident from a number of varieties mentioned in the Samhitas of 
Caraka and Suiruta. Suiruta gives the following 39 varieties of 


nee;— 


\—Sili rict 

1. Lobifa Sdli 

2. Kalama 

3. Kardamaka 

4. Panduka 

5. St^andbaka 

6 . Sahmabfia 

7. Pu^dniaka 

8. Pu^rika 

9. Mabdidli 

II —Vribi rift 

19. Krsnavrihi 

20. Sdidmukha 

21. Jarumukha 

22 . Nandimkha 

23. hdvdksaka 


10. SUahbiruka 

11. Kodbrapuspaka 

12. DirgbaJiika 

13. KdScanaka 

14. Mahifa 

15. MahdJdka 

16. H^anaka 

17. DBsaka 

18. Mabdddsaka 

24. Tvaritaka 
2j. Kukkufap4aka 
26. Pdrdvataka 
Zf. Pdtida 
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III— Saftika rice 

28 . $aftika 

29 . Kdf^uka 
50. Mukandaka 

31 . Pifaka 

32 . Pramodaka 

33 . Kdka/aka 


34. Asam 
3j. Pufpaka 

36. Mabdfasfika 

37. CSrmka 

38 . KuTOVdka 

39. Keddra 


For the varieties of rice given by Caraka please sec F.D.A.L, 
p. 134. 

17. Yava. (Hordeum Vulgarc, Hindi-/dw)—^According to 
the Dicy. of Eco. Products it has been grown in India from very 
remote times. It has been identified in the Indus valley and was 
the staple food grain of the Rgvedic Aryans. A wild variety is 
mentioned by Panini and Pliny. Kau^ilya calls it Yavaka probably 
it may be identified with oats. A large variety is called at^ava 
by Suiruta. Unripe green grains of barley arc called tokma. 

B. Pulses. 


1. AdbakS. (Cajanus indicus, Hindi-Araiar) —The grain 
has been identified at Maheshwar Nevda Toli (1200 B.C.) but 
is mentioned for the first time by Caraka. It is also called Tupari. 
The ManasoUasa calls the dark variety Kfffid^bakJ. 

2. Alisasi^ga (a variety of chickpea, Hindi-«ffl/<2r)—^Accord¬ 
ing to Sylvan Levi it was a grain which was grown Hn Alexendtia 
and was introduced into India after Alexander's invasion. Caraka 
and early Jain canonical works mention it. 

3. Canaka. (Geer adetinum, Hitv^-cand) —Dr. G. P. 
Majumdar on the basis of Mahidhara has interpreted Kbalva, 
which occurs in the Yajurveda, as Canaka. On the other hand 
Dr. P. K. Code is of opinion that the grain was probably in¬ 
troduced into the Panjab by the Greeks sometime between (B.C. 
190—^A.D. 20). According to the Dicy. of Eco. Products it 
originated from the south of the Caucasus or of the Gspian 
Sea. It was grown in Egypt from very early times. The earliest 
mention in Indian literature is in the Uttarakinda of the Rimi- 
yajia and the Baudh. Gr. Sesa. Sutra. In the time of Amara- 
siriiha it was mainly used as food for horses. Dr. Sankalia thinks 
that the grain has been identified at Maheshwar Nevda Toli 
(1200 B.C). If it be a fact the theory of Dr. Gode cannot hold 
water. 
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4. Garfjmt. CWild bean, Hindi-K« 4 ?/A/)—^is mentioned in 
die Samhitas of the Yajurveda and was used as a pulse. 

j. KaJaya. (Pisum an'cns, Hindi-Matar)—Chatted Peas 
from flatappa ate diought to be !of a cultivated variety. The 
grain has also been discovered at Maheshwar Nevda Toll (1200 
B.C.). According to the Dicy. of Eco. Products the grain origi¬ 
nated from Italy but existed in India befbte the arrival of the 
Aryans. It is mentioned in early Buddhist literature and Kau- 
^lya. We come across three varieties Satina^ Kian^kd and Harenu. 
Kbd^ika is also called Triputaha (Hindi-K&?jar/). Someivata calls 
it VattamAa. 

fi. Kulattba. (Delichos biflorus, Hindi-Kwi*/A/)—The word 
*KialahiL^ is mendoned in die B^hadirariyakopani^ad. It is in¬ 
terpreted as Kjilattha by Dr. G.P. Majumdar. Probably Garmut 
also means KiUattba as die former is regarded as an uncultivated 
grain by Apastamba. Hence it seems to be indigenous. Panini 
noendons Kulattha for die first time. Suiruta also mentions a 
wild variety, Kulaitha. 

7. Makusfba. (Phaseolus aconidfolius, Hindi-ilffl/iJ)— 
Apastamba probably calls it Kidrkafaka which was ad uncultivated 
grain. The earliest mention of Mahtstba is in the Tait. Bra. It 
is also called Vana mudga. 

8. Mdsa. (Phrascolus Radiatus, Hindi-has been 
discovered at Maheshwar Nevda Toli (1200 B.C.) and has been 
mentioned in the Yajurveda. A taboo against its use is found 
in the. Sambitis which makes us conclude that it was originally 
used by non-Aryans. Su 4 ruta mentions a wild variety, aranya 
mdftt. KsirasvamI interprets KuJmdsa in the sense of an inferior 
variety of Mdsa in addition to the usual meaning of the word, 
a gruel. 

9. MasOra. (Lens esculenta, 'tiin^-MasSra') —^It has been 
in use from the time of the Yajurveda. According to the Dicy. 
of- Eco. Products it originated from Egypt or Europe. Tlic 
prohibition against its use in a Sraddha shows its exotic nature. 
Suiruta mendons a variety called Mdmgalya. 

■ 10, Mudga. (Phaseolus Mungo, Hindi-ilfji8«5g)— A very 
important pulse from the time of the Yajurveda. Vagbhata II 
mentions a black variety, KfffM Madga and a large variety called 
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Mahdmudga probably rdjamudga of Somcdvaia. But the green 
variety was considered the best. 

11. Nispdva. (Carnavali cnsiforinis, Hxn^\-Bhatahansy- 
Sayana interprets YJktlva as nispdva. The earliest mention of 
nispava is in the Giraka Sainliita. 

12. K^a/msa. (Vignocatjang, Hindi-njwwa)—Possibly 
Kauplya calls it Simbi but the word Rd/ojndsa is first used by Caiaka. 
It was considered exotic hence its use is prohibited in a Sroddba. 
The Hindi word L^bid is from the Greek word ‘Lobos'. 

C. Oilsfeds. 

1. Atasi. (Linum usitatissimum, Ibsccd, Hindi-yd/;/)— 
Kautilya, AAgavijji and the early Jain cononical worb mention 
it. 

2. EranOa. (Castor seed, Ricinus communis, Hindi- 
Ararid*)—^According to the Dicy. of Eco. Products it is probably 
indigenous. Kautilya calls it Haitikatna but the word traiutda 
is used even in the Sankh. Araj;iyaka (XII 8). It is also men¬ 
tioned by Caraka. According to the Dicy. of Eco. Products 
Vol. VI (i) p, ji8 it is wild in Africa and S. Asia. 

Irig»di. (Ximenia aegyptiaca, Hindi-Hwjp/)—^It is men¬ 
tioned by I^mni (IV 3.164) and Kauplya. The oil was used by 
hermits for their lamps. 

4. Knjumb/xi. (Carthamus tinclorius Safflower, Hindi- 
KasSmd) —Tlie earliest mention is by Kautilya. The oil extracted 
from it is considered the worst by Vagbhata 1 . 

5. Kdjikd. (Brassica Juncea, Hindi-riJ )—K species oi 
brassica which was grown in the Indus Valley. It seems to have 
been used by the non-Aryans, as Amarasimha calls it suitable for 
Asuras. It was known to Kau^lya. A variety of r^ikd is called 
baja in the Adiarvavcda. 

6. Sarsapa. (Brassica Campesbri, Hindi-%Itfrraff)—It is 
mentioned in the Brahmanas, Upani^ads and Sutras. The white 
variety (Brassica alba) was considered good as it is called Siddhirtba. 
The red variety was also known to Kautilya. The ArtgavijjS 
mentions a variety called raja sarfapa. Huen Tsang noted that 
mustard oil was in common use. 

7. Tila. (Sesamum indicum. Hindi-T//)—-According to 
the Dicy. of Eco. Products (Vol. VI (ii) p. jio) it was originally 
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a native of Africa but was brought to India before the advent 
of the Aryans. A lump of chatted sesamum was discovered in 
the Indus region. The word is used in the Yajurveda and the 
Atharvaveda. It was used both as an article of food and for 
extracting oil. But it seems that in the beginning it was used 
mainly by the non-Aryans. It is probably the earliest oil seed in 
India as the word *Taila* is derived from it. A wild variety called 
Jartila is mentioned in tlie Tait. Sam. (V. 4,32). Three varieties 
of sesamum white, red and black arc mentioned in the AAgavijja. 
Caraka considers Tila oil to be the best of all the oils, 

D. Fruits. 

1. Abbisuka. (Hindi-G'<{55;^J)—It is mentioned by Caraka 
and other writers on medicine. Dalharia explains it as a nut 
obtained from the northern regions, 

2. Ainfftda. (Hindi-H^/)—It is mentioned by Caraka. 

3. Airavata. Same as ndranga mentioned by Caraka, 

4. Akfikipbala, (Bclcric myrobalan, Hindi-Ra^v^J)—^men¬ 
tioned by Caraka—sec Vibbitaka, 

5. Akfota, (Walnut, Hindi-,^4^Axr(7/)—^Itis mentioned by 
Caraka and later medical works. 

6. Amalaka. (Emblic Myrobalan, Hindi-,/ 4 «pttAJ)—It is 
mentioned in the Jaim. Up. Bra. (I-38.6), Chand Up. Vn,3.i and 
Kaut. (II1519). The medical works regard it as one of the 
good fruits. 

7. Amlopttasa. (Common Sorrel, Hxndii-Amalbtnt )—^It is 
mentioned by Caraka among sour fruits. 

8. Amltkd. (Tamarind, Hindi-/«a/f)—Caraka and other 
medical works mention it among sour fmits. It is also called 
GScdpbala which word appears to be of Dravidian origin. The 
Dicy. of Eco. Products states that it is indigenous in Africa. 

9. Amra. (Mangifera Indica, Hindi-yiw)—From his study 
based on philology, archaeology and historical evidence Dc 
Candolle (1885) proved that mango originated in South Asia 
(Malaccas or Malay Archepclago) and Vevilov confirmed this 
view. Mukerjee (1951) came to the conclusion that mango 
originated in Indo-Burma and Indo-China region where about 33 
species are found even to-day. The fruit is mentioned in the 
Brhad. Up. and by Panini. Kauplya also mentions CSta, It is 
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also called rasdla and Sahakara. A green niango fruit is called 
Yjoidmra in the medicali works. 

10. Amrdtaka. (Spondias mangifera, Hogplutn, Hindi- 
Amdd )—mentioned by Caraka, Brhat-Sathhiti and early Jain 
canonical works. 

11. AfiMofa. (Alangium,- Hindi-Arikofa )—^mentioned by 
Caraka. Atnara. gives NiAocaJka as a synonym. 

12. Aruka. (Bokhara plum?, Hindi-yi/(^»fe&<frJ)—oicntion- 
cd by Caraka. 

13. Amfkara. (Marking-nut, Hindi-BAiifttf)—It is men¬ 
tioned by Suiruta. It is called Bballdtaka, by Caraka. 

14. ASmantaka. (Hindi-yfr<wAr, a kind of Kacandr) —men¬ 
tioned by Suiruu. It is also called Sapbarl. 

ij. AJvaAarpa. (Sal Hindi-.y<ji^j»'<i)—mentioned by SuSruta. 
It was grown in the eastern regions. 

16. Ahattba. (Ficus Religio, Hindi-P/jftitfi)—^mentioned by 
Pacini (TV. 348). 

17. Badara. (Zizyphus Sp., Hindi-Ber)—^It is mentioned in 
the Yajurveda and Panini and is a large sized jujube. Kautllya 
and the medical works invariably mention it among Indian fruits. 

18. Bakula. (Mimxisops Elengi, Hindi--AlWr;V/)—^It is men¬ 
tioned by Su^ruta and later medical works. 

19. Bballdtaka. Same as Arufkara, 

20. Bba^. (Dillenia Indies, H\ndi-KamaTakb ?)—It is 
mentioned by Caraka and other medical works. Also see 
KdmaraH^. 

21. B/lva. (Aegle marmelos, Hindi-Jk/)—^It is menrioned in 
the Yajurveda, the Atharvavoda, the Ramlyat?a and the early 
Buddhist and Jain canonical works. 

22. Bimbt. (Ccphalandia indica, Hmdx-KandSrf )—^It is men¬ 
tioned in the Jaim. Up. Bra. (III. j.6). 

23. Qndni. (P^ches.)—According to Yuan Chwang the 
fmit was introduced into India by the Chinese. 

24. CifUd. (tamarind, Hindi-Zwa//)—^The word seenu to 
be of Dravidian origin. Also see Amltkd. 

23. Dddima. (Punica gianatum. Pomegranate, Hindi- 
Andr )—The word seems to be of Austric origin but according to 
the Dicy. of Economic Products (Vol. VII (i) p. 369) it is wild 
in Persia and Afghanistan. The tree forms 'on the utensils sug- 
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gcst the existence of the firuit in tlic Indus Valley. Guraka and 
other medical works consider it a good fruit. Vagbhata I men¬ 
tions two varieties one sour and the other sweet. 

z6. Dantalatha. Same as Jambira. 

Z7. Dham/atta. {HinAi-Dhdmam )—mendoned by Suiruta. 

z8. Draksa. Same as MfdvJkd. 

29. Fig. (Hindi-A/y/r) —^It was imported into India from 
Afghanistan and Petsia. 

(See Dr. P.K. Code’s Article. According to him it is not 
mentioned in the early medical works.) 

30. GdmgeruMa. It is first mentioned by Guraka. Probably 
same as Ndgaba/d. 

3t. Jambfra. (Gttus Lemonum— Hindi-Jawb/ri^tJb ^^)—^It is 
mendoned in the Yajunreda but an ear ornament suggests its 
presence in the Indus Valley. It is mendoned in all the medical 
works and U'as very popular when Yuan Chwang visited India. 

32. Jambs. (Eugenia Jambalana, Hindi— Jdmm )—^The word 
seems to be of Austric origin. It is mendoned by P aninj 
(IV. 3.165) and Kaudlya, 

33. Kadalt. (Musa Sapientum plantain, Hindi-Kr4i)—The 
word seems to be of Austric origin. It was probably grown in 
the Indus Valley but there is a general unanimity among the 
Botanists that banana is native of India. It is mendoned by 
Kautilya and in the early medical works. 

34. KaUnda. (Water melon)—The word seems to be of 
Austric origin. The fruit was grown in the Indus Valley. It is 
mendoned by Vagbhata II. According to the Dicy. of Eco. 
Products the fruit originated from Tropical Africa. It was 
culrivated by Ancient Egyptians. (II, p. 332). 

35. Kamaranga. (Dillcnia Indica, Hindi-Kamarakb) —The 
word seems to be of Austric origin. 

36. Kapittba. (Feronica Limonia, Hindi-K<w/A)-It is mention¬ 
ed in the Atharvaveda (TV 4.8) and the Arthaiastra of Kautilya. 

37. KatrSra. (A species of Zeoary, Hindi—Kat:Sr) —^mcn- 
doned by Caraka, 

38. KaramarJa. (Girissa Girandas Lim., Hindi-Karaanda )— 
mentioned by Kaudlya among sour fruits. 

39. Karmja. (Indian beech fruit—Smoodi leaved Ponginia) 
—^mentioned by Guaka. 
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40. Karira. (Cappris aphylla, Hiadi-Rabila As men¬ 

tioned in the Yajurveda. 

41. Kmkandhu, (Zizyphus jujaba—small orange—reddish 
brown berries, Hindi—Ji^i At ivr)~mentioned in the Yajurveda. 
The Sat. Bra. (V. 5. 4. 10) also mentions the two other varieties 
Kstmla and Badara. 

42. KatemAa. (Scripus Grossus, Hindi-—mentioned 
by Suiruta and the Jain canonical works. 

43. KdJmarya. (Gmclina Arborca, liindi-iui«»<ar; Af 

It is mentioned in the epics and by Caraka. 

Kbarjera. (Phoenix Sylvestnis, Hindi-Kfcs^'vr)—It is 
mentioned in tlie Yajurveda but the stones of dates have been 
found in the Indus Valley. 

45. Kola or Ksmla. (Zizyphus jujuba, Hindi-Bfr)—men¬ 
tioned in the Yajurveda, Atharvaveda and Suiruta. It is an 
average sized soft jujube. 

46. LaAstta. (Artocatpus Lakucha, Hindi-BiJ^Ati)—men¬ 
tioned by Kaufilya, It is considered the worst fruit in the medical 
works. 

47. Lava/s. (Qullie millie or Gcca disticha. Hindi— 
Haraphdrtpodi —A sour fruit mentioned by Caraka. 

48. MaiboAa. (Bassia Latifolia, Hindi—Mahtsa )—^mentioned 
in the Atharvaveda. (I. 34.3) and by Caraka. An intoxicating 
drink was prepared from it. 

49 * MaAsIaAa. A sweet fruit growing in the. north mention¬ 
ed by Caraka. 

30. Mdhtlungfi. (Citrus medica, Hindi-Bi/astra N/foJ)—men¬ 
tioned by Kauplya among sour fruits. In the Rimayaija it is 
called BsjapSraAa. 

31. Moea. Same as Kadali. 

32. MrdvsAd. (Vitis vinifera, }\\zidi-Ap ^)—^According to 
Oc Condole its cultivation can be traced back to 4000 years, 
North-West India being a great centre of cultivation. Kaujilya 
mentions it while Pit^ini colls it DraAfd {^mdx-KsJsmS). Caraka 
mentions both the words. The fruit was imported into India 
from the North-West. In the Bharhut tailings there is the figure 
of an Indo-Greek king holding a bunch of grapes w'ith a leaf 
attached to it (Cunningham, pp. 32-33). In the Stupas of SUchi 



*70 


FOOD AND DRINKS IN ANCIENT INDIA 


there is a figure which holds a bunch of grapes with a wine leaf 
in the left hand. (Grindwedel-Buddhist Art, p. 34). 

53, N^gara ^—(Qtrus Aurantium, orange, Hindi-Nurtf/^') 
mentioned by Caraka. According to the Dicy. of Eco. Products 
(Vol. IV, p. 472) the fruit was imported from China or Cochin 
China towards the beginning of the Christian eta. The word 
Santri is from a Portuguese town ‘Cintre.’ 

54. Ndrikek. (Cocos nucifera, Hindi-NtfryW)—The word 
appears to be of Austtic origin. The tree forms suggest its 
existence in the Indus Valley. It is mentioned by Caraka and in 
the Ramayana. According to the Dicy. of Eco. Products the 
tree originated in the Indian Archipelago. 

j5. N'uuk (Barringtonia acutangula, \iAa 6 \~Samudri^hala) 
mentioned by Suiruta. 

36. Nikacaka. (Pistadiio, Hindi-P/r/i)—^mentioned by 
Suiruta among dty fruits as a fruit growing in northern regions. 

37. Nimbu. (Citrus sp. Hindi-N/i/?)—The word seems to 
be of Atistric origin but India has a rich collection of various 
species of Gtnis which is obviously a native of the country. 

38. Nipa. (Nauctea Kadamba, ihn^i-Kadambd) —mention¬ 
ed by Kniini (IV. 3.15*). 

39. Nyagrodba. (Ficus bcnghalcnsis, Hindi-BiJ^ii)—mentioned 
in die Rg-veda. It is also called »ata‘ 

60. Panasa. (Artocarpus hetcrophyllus, Hindi-Kafaial )— 
According to Burrow it was used by the Dravidians. It is 
mentioned by Kau^ilya. 

61. PdTovata. (a kind of apple, Hindi-P<f<iw«/)—^It is men¬ 
tioned in Caraka and other medical works. It was grown in 
Assam. 

6*. Parpatakiphala. i):lm 6 \-Pittapdpadd )—^mentioned by 
Caraka. 

63. ParSsaka. (Grewia asiatica, Hindi-Ftf/ri)—^mentioned 
in the early Buddhist canonical works and Kaufilya. Caraka also 
mentions a sour Pariisaka. According to the Dicy. of Economic 
Products the fruit is indigenous in India. (Vol. IV, p. 177). 

64. Pbalfft. (Fruit of ficus glomcrata?)—It is mentioned by 
Caraka. According to Dr. P. K. Gode it is not fig. (See his 
article.) 
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65. Picu. mentioned among the dry fruits by Suiruta. 
(Su. 46.187), 

66. Pilu. (Careya arborca, Hindi-P/ 4 t)—mentioned in the 
Atharvaveda. XX 135.12. and by PSnini. 

67. PlaAsa. (ficus lacor, Hindi-P;ii3vi6*i»)~mentioncd in the 

Yajurveda and the Atharvaveda. 

6 S, Prijdla. (Chironjia Sapida, Hindi-C/n?iir/)--mentioned 
in the Jatakas and the Ramayaija and by Kaujilya. 

69. PuskaravoTti. mentioned by SuSruta. It was grown 
in the north and was also called Amoia. 

70. P^ddana, (Mimospps Kanki, Hindi-XWmO—mention¬ 
ed by Kautilya and Caraka. It is also called ¥jM. 

71. Samiphala. (Ptospis spicigeia. Sponge tree fruit, Hindi- 

mentioned by Pinini (V. 3. 88 and IV, 3.142.) 

72. Sapbakd. (Trapabispinosa, Hindi-^JV/^g^Ma)—^mentioned 
in the Atliarvaveda IV. 39.5. In the medical works it is called 
Srngdfaka. 

73. SauPira. (aiayphus Jujube—big jujube Hindi-aww)— 
mentioned by Kautilya (II. 15.19) and SuSmta. 

74. Sincitikdpbala. (apple, Hindi-vTfi?)—^According to Dal- 
ha^ia it. is a kind of jujube which is as big as a fist and is very 
sweet. It is grown in the northern regions. Caraka is the first 
to mention it. According to Dc Candolle it existed in Europe 
from Prc-historic times. 

75. Sitapbaia. (Custard apple, Hindi-Jtfr//lf)—The fruit has 
been identified among tlie sculptures of the Ajanta caves as well 
as of the Bharhut StQpa. It is mentioned by Su^ruta but accord¬ 
ing to tlie Dicy. of Eco Products it was introduced by the Por¬ 
tuguese. According to E>alhana it was known as KdPapdmlikd 
or Kdlmirdmlikd. 

76. SUsmdtaka. (Cordiamyk, Hindi-L//«£j)—mentioned by 
Kau^ya. 

77. TdlapbaJa. (Barassus Flabelli formis, Hindi -kd 
pbald) mentioned by Pinini (TV. 3.165) and Kautilya. 

78. Tatika. A kind of Kapitfba —^mentioned by Suiruta. 

79. Tauvara. (Wild almond, Hindi-Gw/wase^fl)—men¬ 
tioned by Sufruta. 

80. Tinduka. (Diospyros Ccmbr)'aptere$, Hindi-rwwte)— 
It is mentioned in the early Buddhist and Jain canonical works 
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and by Caraka. Amaia. mcndons a variety called Kdkatinduka. 

81. Tinti^Jka. Same as Cimd. 

82. Todana. mentioned by Su^tuta among sour ftuits. 

83. Tuda. (Mnlbcrty?, Hindi-J<7A*/W/? )—mentioned by 
Cataka. 

84. Tr/iaJiffffa. (A kind of Jasmin, Hindi-KfAyAr?)—^men¬ 
tioned in the Yajurveda and the Atharvaveda. 

83. Udumbara. (Ficus glowmerata, Hindi-GAixr)—mention¬ 
ed in the Yajurveda and the Atharvaveda. 

86. Urumdfta, (Pear?, Hindi-Na/pai ^?)—Pears according to 
Yuan Chwang were introduced into India by the Chinese. 

87. Vartaka. (Brinjal, Hindi-Bfs^iwr)—mentioned by Caraka. 
De Candolle thinks it is indigenous. 

88. VaJj'ra. (Hindi-Siiiydvarfi^baia )—mentioned by Su^ruta 

89. Vdtdrna. (Almond, Hhi<^-Bdddm )—Caraka mentions it 
among dry ftuits. According to the Dicy. of Eco. Products it 
went from Persia to A^ia Minor, (For details please see Dr. 
P. K. Code's article). 

90. Vibbitaka. (Terminalia bcUerica, }dm 6 i-Bahtdd) —^men¬ 
tioned in the Rg-veda (III 86.6 and X 34.1). 

91. Vikaiikata. (Flacourlia vamontchi)—mentioned in the 
Yajurveda. A thorny tree. 

92. Vttrapbala, (The soft sprouts of Catamus Rotang, 
Hindi-&^ Ke Ankur). 

93. Vrkfdmla, (Hmdi-Kobam )—^mentioned by Kaudya 

among sour fruits. 

E, Vegttablts. 

1. Agflsfya. (Agira, Hindi-Hj/^a)—^Flowers ate cooked. 
Caraka Sdkavarga. 

2. Agnimanthaka. (Premna Inlegrifolia, Hindi-Araf) —Sui- 

ruta. 

3. AJdbu. (Lagenaria vulgaris, I-Iindi-La»fe)—Probably 

used by Proto-Australoids. Fruit is cooked. (Yajurveda, Av. 
VIII. 10.29 etc. I 

4. Aluka. (Tubers)—Giraka mentions Pipdaluka etc., 
Su^mta also mentions Madbu^tfka, Hastydiuka, Kd^thdluha, Sam- 
kbdlkka and Kaktdluka. 

5. Amlikdkanda. A bulb grown in Assam., Caraka. 
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6. A^kd. (Nymphal alba)--Av. IV. 34.5. Its flowco 
were eaten. 

7. Ankalo^a. (Root of little blue lotus) Caraka. 

8. AsutL (A kind of Brassica, Hindi-Ri/) Caraka, 

9. Alvattba. (Ficus religiosa, Hindi-?/7to/) Caraka. 

10. Aj^. (Blyxa oiyzetorum, Hindi^/w)—Kashmir 
potherb-Yajurveda and Av. IV. 378. 

11. Apa/ffffd. (Same as BoJImcI, Hixidi-Bdiwl) Caraka. 

12. BArpj//. (Ladies finger?, Hindi-BAw(i 7 ?)-Cattika, Ac¬ 
cording to Rajanighanpi it is madjistha, 

13. Mvapatra. (Leaves of aegle marmelos, Uhidi-M-ht- 
Patte) Caraka. 

14. Bimbipatra. Leaves of the large flowered Bryonia. 
Leaves arc cooked. 

15. Bimbhikd, (Large flowered Bryonia, l-lindi-lCwiMknf) 
fruit is cooked. SuSruta. 

16. BJfa, (Lotus stalks, Hindi—Birx) Caraka. The diggers 
of lotus stalks arc mentioned in the Rv. VI. 61,2. Probably they 
were eaten. 

17. Britafi. (Indian Night shade, Hindi-B<»// Kaftri) Suiruta. 

18. Cakramarda. (Ovalleavod Cassia.) 

19- CawffrI. (Indian Sorrel, Hindi-Canpa/id) Caraka A 
leafy vegetable. 

20. Cadeu. (Water cressa or Carchorus Acntan—gulatis, 
Hindi-G*^) Cara ka, 

21. GUi. (Purple goose-foot, Hindi-Bfl</</ Batbud) Caraka. 

22. Cuift^. (Snakegourd, Hindi-Gare/kiia) fruit is cooked 
Caraka. 

• 

23. Grbbita. (A kind of cucumber, Hindi-PAtf/) Kautilya, 
Caraka. 

24. GtraMa. (Plumbago zeylanica, rose coloured lead wort, 
Hindi-O/i) Kaufilya. Caraka. 

2j. Ervatuka. (Cucumber, Hindi-jK(7ifetf(//)~Caraka, 

26. Gan^ra. (Hindi-KaftMir Zimikand) Caraka, 

27. Gangeruku. (A little thorny plant bearing a white 
ncctareous flower) Caraka. 

28. Gojihva. (Elqjhants foot?, Hiadi-GaxaPda or G^’fbbi) 
a leafy vegetable. Caraka. 

29. Gfdjana. (Carrot root, Hindi-G^tfr) a root. Caraka. 

18 
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JO. Jivaka. (A plant growing on the Himalyas having a 
bulbous root and having round and long leaves. Pentapteta 
Tomentosa) Suiruta. 

31. JivoHti. (Sarsaparila, Hindi-//iM<w//) Best pot herb. 
Guaka. 

32. Kadali. (Plantain, Hindi-K</tf) Flowers and fruit are 
cooked. Su^ruta. See fruits. 

jj. Kdkamad. (Nightshade Hindi-Aftf-fe^<») Caraka, 

34. Kdkaii^td. (cowhage) Caraka. 

JJ. Kalambl. (Red Malabar night shade, limdi-Kalamf Sdk) 
Caraka, a leafy vegetable. 

j6. KdlaJdka. (Mataya Korniji, HindiCaraka, a 
leafy vegetable. 

37. Kaldya. (Field pea, Uindi-Matar) Kautilya n. 12.7 and 
Caraka. See pulses. 

* 38. Kalinga. (Water melon, Hindi-TtfrAjS^i) Su^ruta. 

39. Kofttakdrikd. (Bitter sweet night shade, Hindi-Ki^/r/) 
Su^ruta. 

40. Kdrawlla. (Mormodica, Hindi-Karela) Fruit is cooked. 
It is called Kdritfoia in the K^apa Sam. It is mentioned in 
the Jain canonical works and Suiiuta. 

41. Karbuddra. Hindi-K<;oMr. Caraka. 

42. Karkdruka. (Very small pumpkin, Hindi-Choti pttha) 
Suiruta. 

43. KarAaJa. Same as Karikotaka, a kind of Paiola. Caraka. 

44. Karka/i. (a variety of cucumber, }\\xidi-Kaka 4 i) fruit is 
cooked. 

45. Karkofaka. (Mormordica charantia, Hindi-K<»b(/^a). 
Carala. 

46. Kastruka. (Cyperus rotundus, Hindi-Ktfrrri/) a root— 
Caraka. Sec fmits. 

47. Katbillaka. (A pot herb. Red variety of Punamavd) 
Caraka Sdkavarga. 

48. KelSta. Same as ktmbuh^ \l\adi-Kemnd or kobi^ Tuber 
is eaten. Caraka. 

49. Kosdtakl. (Luffia pentandra, Hindi-Kadav/ Torat) Fruit 
is cooked. It is indigenous according to the Dicy. of Eco. 
Products, VoJ. V, p. 94. Kau^ya, Su^ruta. 

JO. Koviddra, (Bauhioia variegata, Hindi-Lal Kacandr) 
Kaufilya. Caraka. 
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JI. Krautifddafil. (a water tuber, Hindi Kameddan) Caraka. 
52. Kttlaka. {Hmdi-Kireld or Parpal bhtdd) Caraka. 

35. Kiimdr<yl\fa. Hiadi-Jivadaka. Caraka. 

54. Kumuda. (Nympha lotus, WlndiSaJed Kama!) Av. IV. 
34.3, Caraka. 

3 3. Km/ai'kd. (Phyalis Indica, Hindi-Pa/tsoJk/id) Suiruta. 

36. KJsmdftda. (Pumpkin gourd, Hlxidi-Slfdpl'M/a) Fruits 
is cooked. It is considered the best vegetable. Caraka. 

37. Kusumbba. (Safflower, Hindi-Kirj^«f) Kautilya, Caraka. 

58. Kudberaka. (A kind of holy Basil, Hindi- jTiKixj/ Bhedd) 
Caraka. 

59. KjtiiiiJara. (Wild Goose foot, Hindi-yadg/r Eathua). 
Caraka. 

. 60. Kutumhuka. (Hindi-Grfwa ke patU) Same as Drapapuspl. 

A leafy vegetable. Caraka. 

61. Laksmand. A plant having upon its leaves red spots 
Av. n. 23.3, Caraka. 

62. Ldngall. (Hindi Kalibdrf) Caraka. 

63. JLaJma. (Allium sativum. Garlic root, Bin^-Labastm) 
A tuber. Kasyapa Sam. 

64. homkd. (Common Indian Parselonc, Hindi-JL*ow or 
K/tlfd) A leafy vegetable. Caraka Sakavargt. 

63. Ijoffaka. Wxodl-Laba mdrisa Caraka, sakavarga. 

66. hlapd^kaparni. (Indian pennywart, Uindi-Brdlunj) Cata- 
ka and early Jain canonical works. 

67. Mdrifa. (Araatanthu olcvaccus. Hindi-Mrr/m) A leafy 
vegetable. 

68. Maruvaka. (Vangucria spinosa, H\nd\-hiarud Kauplya.) 

69. Mdfaparni. (Tcramus labiolis or Glycine labialis, Hindi- 
vanaurada). (Av. II. 23.3. Caraka Sikavarga.) Dhanvantri 1 . 
136 calls it kdmboji which shows that, it was grown in Kamboja 
region. 

70. Methihd. (Fenugreek, Hindi-Aff/A/). According to Dr. 
P. K. Gode it was imported from Persia. Sufruta mentions 
Aivabali which is a variety of methikd. According to the Dicy. 
of Eco. Products (VI iv p. 86) it is wild in Kashmir. The word 
mttbdka is mentioned by Dhanvantari (See Dr. Code’s ardcle.) 

71. Mslaka. (radish, Hindi-AIA//^ Caraka. Sakavarga. 
Soft unripe radish is considered good. 


176 


FOOD AND DBJNKS IN ANCIENT INDIA 


72. Munjdtaka. (N/i« grown in Northern India specially 
Kashmir, where it is called Mobcyaka^ Caraka. 

73. l^ddj. (Carchorus Oiltarius.) Caraka. 

74. Nalika. (Hindi-Na^/ ka Sdk) Same as KdJaJdka, 

75. Na/inl. Same as B/Va, Hindi-Bfex. Caraka. 

76. Nandirnd-foka. (Hindi-(/;V</x manavakd) Caraka. 

77. Nimha, (Margosa tree, ]Hindi-N/«r) Caraka. 

78. Nispdva. (Flat bean, Hindi-B6fl/^Wx) Caraka. 

79. Njagjodba, (Ficus betighalesis, Hindi-Barf) Rv. I. 24.7. 
Caraka. 

80. Pdlanfya. (Spinacia aleracea, Hindi-Pa 4 »>i) a leafy 
vegetable. Early Jain canonical works, Caraka. 

81. Panasa. See fruits. 

82. PaJdndu. (Allium Cepa, Onions, Hindi-i^’<^ A toot. 
According to tlie Dicy. of Eco. Products it originated from* 
Persia and Afganistan. Patafl)ali, Ap. Dh. Su. I. 17.26. 

83. Parpafaka. (Justicia procumbance, H'\tidi-Pitfapdpada) 

Caraka. ^ 

84. PoTMfii. Same as Indra Vdruni. Caraka, 

85. Pdthd> (Velvet leaf. Hindi-Pa^Ma) Av. n. 274. Kautilya 
and Caraka. 

86. Patola. (A kind of snakegourd, Hindi-P/xwiw/) Fruit is 
cooked. Probably used by early Dravidians. Buddhist cano¬ 
nical works and Caraka. 

87. Pbadji. (a kind of leafy vegetable same as Bbarir^ 
Caraka. 

88. Plltparni. (Hindi-Afariw/) Caraka. 

89. Pin^dluka. (A white variety of Alocasia, Hindi-R^/J/jv?) 
a root Kautilya, Caraka. 

90. Plakfa. (Ficus amottiana, Hindi-Px/^Aw) Yajurveda 
and Av. V. 5. Caraka. 

91. Praptmdda, Same as Cakramarda. Caraka. 

92. Pmtamavd. (Hog’s weed, }^Xndi-Vifakhapard) Suiruta. 

93. Pufkarabiia (Nymphaea. Stellala, Hwdx-J^malgaffd) Rv. 
VI. 16.13 etc. Caraka. Sdkavarga. 

94. Kajakfovaka also called Dt^hikd. Caraka Sdkavarga. 

9J. Kd/amd/a. (Cowpea, Hindi-R^aard) See Pulses. The 

Hindi word /oida is from the Greek word Lobos, According 
to Oe Candolle it is a lutive of Brazil and came to India from 
Mauritius. (Vol. VI 91 p. 186). 
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96. Sakuladmh (Purple Lippa, Same as Jalapippali, Hindi- 
KatHki or Jalapipat). Guaka Sdkaparga. 

97. SalmaJi, (Bambax Ceiba, YUmdi-Stmat} Flowers arc 
cooked, Rv. VII. 50.3 etc. Caraka. 

98. Saittka. (Nymphaea lotus, the root of watcilily, 
Iiin 6 \-Kamalkand) Av. IV. 34.5, Caraka. 

99. (Crotalaria - juncea, Hindi-NT^BM) Av. II. 4.5, 
Kau^ya aod Caraka. 

100. Sdtald. (Soap nut acacia, Hindi-d’tf/aAr) Suiruta. 

101. Saradgestd. Same as MaHjistba^ liinAx-Majitba) Caraka. 

102. Sarpaehatrdka. (Mushroom, Hindi-RAjawi/;) Caraka 
avarga. 

105. Sarfopa. (Brssica Campestris, Mustard, Hindi-^y<rrf»«) 
leaves and stalk. Chand Up. n. 14.3, Caraka. 

104. Satapttfpi. (Leaf of Dilsced, Hindi-iy^ifl) Vagbhata H, 
According to Dicy. of Eco. Products VI. 1.187 h is * native of 
India. 

105. ' Satdvari. (Asparagus racemosus, Hindi->j’tf/<»wr)Kautilya 
Caraka. 

106. SafL (Long Zedoary, Hindi-Kr^/fr) Same as KareSra 
Caraka. 

107. Satina, (a kind of pea, Hindi-Affl/<*r) Suiruta. See 
pulses. • 

108. Simla, (a legume) Fruit is cooked. The Hindi word 
Sem seems to be derived from it. Kaujilya. 

109. Sigru. (Moringaptc rygosperma. Horse radish tree, 
Hindi-St/^ana) a leafy vegetable. It is also called Saubbaiijana. 
Kau^ya. 

no. SirpaVfHta. Same as Cirbhita. SuSruta. 

in. Sltfmdtaka. (Myxa, Hindi-Lasofd) Sec fruits. 

112. Sr^ati. Same as Gt^apippali. Caraka. 

113. Sr^ta. (Trapabispinosa, Hindi-J/>giwji^ See fruits. 

114. Sudariana. Same as Vrsaparni, Mbh. Anu. 91.42. 

115. Stmifonmka. (Naisilca qudrifolia, Hindi-a kind of 
Mtibt). Caraka Sdkavargfl. 

116. SHrana. (Yam. Iliadx-Zaminkand) According to the 
Dicy. of Eco. Products (Vol. VI (i) p. 363) it is indigenous 
in India. Caraka. Sdkaparga, 

117. Susd. ^Samc as Kdsamarda, Hindi-vyw^/w/ or Kasaundi) 
Caraka. Sdkatmr^. 
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118. Swarcald. (Sunflower, Hindi-H»/A«f/) Guraka. 

119. Talapralamba. Tender leaves of palm tree. Caraka. 
Sdkavarga. 

120. Tan^/ijaAa, (Prickly Amaranth. Hindi-CoMlaf kd 
bheda) a leafy vegetable. Caraka. Sdkavarga. 

121. Tdrunl. a tuber also called SaJba (Suiruta). 

122. Taruta. (Jtliadi-Tiratkand) Caraka. Sdkavarga, 

12}. Tilapar^kd, Hindi-H«/A«/ Same as Suvarcald. Caraka. 
124. Tif^HJa. (a kind of Cucumber, Hibiscus ficulneus, 
Hindi-T/WJ?) Fruit is cooked. According to the Dicy. of Eco. 
Products it is indigenous. 

12}. • Trajmfa. (a kind of cucumber, Hitxdi-KJdra) mainly 
grown in northecn India. (Caraka) 

126. Trparpt. Same as Hamsapddikd. Caraka. 

127. Upedaki. (Basclla cardifolia, Indian Spinach, Hindi- 
Poi) a leafy vegetable—Caraka. 

128. Udtmbara. (Ficus Glemorata, Hiodi-G«/flr). Caraka. 
119. Uruhuka. (Cucumis melo, hiudi-Lal Aranda) Rv. VII. 

59.12. Yajurveda, Av. XIV. I. 17. and Suiruta. 

130. Vrvdruka. (Cucumis sativus, hUTidi-‘Kafarijd) Rv. VH. 
59.12. Caraka. 

131. Utp^, (Blue lotus, Hindi-Nz/a Kama/). Caraka. 

132. Vt^rakanda. a tuber mentioned by Kauplya. 

133. Vamsanhtra. (shoots of a bamboo, Hindi-Btfrfx ke 
Arikifr). Caraka. 

134- Vanatikiaka, (Same as Kirdtaiikta. Kmdd-Kdiamegha). 
Caraka. * ' 

135. Varsdbkd. (Boerhavia diffusa.) 

136. Vdrtdka or Vntfdka. (Brinjal, Hindi-Be/^d») Fruit is 
cooked. Probably it was used by Proto-Australoids. A fruit like 
brinjal can also be seen in Ajanta paintings. Dc CandoUd thinks 
it is indigenous. (Caraka and Jain canonical works.) 

137. Varapd. (Crataeva nurvalla, Hindi-Kama) a leafy 
vegetable. (Av. VI. 85.1 etc.) 

138. Vdstuka. (White goose-foot, Hiodi-Ba/Awa) a potherb. 
Considered good, (^taka and Jain canonical works.) 

. 139. Vaisddani. (Coculus Cordifolius, Hindi-G%a) A leafy 
vegetable Caraka. It is called Guddei by Suiruta. 

140. Vetr^a. (Soft sprouts of Calamus Rotang, Hindi- 
Btnt kd Agld Bbd£) Caraka, Vagbhafa n. 
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141. ViddrikanJ, (Canvovulus paaicolatus, \^d\-RiUiiktuid) 
a root. Caraka. 

142. VrkjddanL (a parasite, hindi-JiwMJa) Suinita. 

143* VrkadbSmaka, Probably same as Tnvrta Caraka. 

144. Vfsapuspa. {Hindi-Ad/tse kS phdt) Caraka. 

145. Yaiuka. (White Sdlaparn!) Caraka. 

146. Yatfd/tl. (The leaf of Bishop’s weed) Caraka, . 

147. Yavasaka. (kind of Vaituka, Hiodi-i^/ pdpada) Grown 
in Bengal. Caraka. 

148. YmUkd. (Jaminum aruiculatum, Hiadi-JUbi) Suiruta. 
F. Spices. 

1. AJugandbd. (A variety of Yaimi) Caraka. Su. 27.176. 

2. (Cnmmin, Hindi-Zf«) Kautilya II. 15.21. 
Caraka and Sujruta call black cummin Kdravl and a thick variccy 
is called Ktmcikd. The Sanskrit word Jiraka seems to have been 
derived from the Persian word Titi hence it seems that it was 
introduced into India from Persia (Dicy. of Eco. Products Vol. 
II, p. 643) According to Watt it is indigenous in Egypt. 

3. Ardraka. See Srhgavera, Caraka. Haritaparga, 

4. Aijaka. Same as Ksisberaka, Caraka. HariUmrga, 

5. AJpobald. It is a variety of Methikd. 

6 . Astdbbida. (Kitchen salt, Hindi-K^f Namadi) Kaut. II. 

15.16. 

7. hbuftfpa, (Andropogo Martini, Hindi 
Caraka Su. 27.170. Vlgbhata 11 Su. VII. 

8. Bi 4 a. (Black salt, Hindi-Kj/a Namk) Kautilya II. 

.ij.16. 

9. Copja. (Piper chaba, Hindi-Caiw) Vigbhata II. Su. VI. 

10. Citraka, (Plumbago Zeylanica, Hindi-O/J) Kautilya. 
n. Ceca. (Cinnamon Zeylanica, Hindi-D<i/rtl»/) Kautilya. 

According to the Dicy. of Eco. Products Vol. II, p. 317 it is a 
native of Sumatra. 

12. Qsraka, Kautilya. II. 15.21. 

13. Damamka. (jSntemisia vulgaris) Kautilya and Qraka. 

14. Ddrubaridrd. (Amoraum Xantlioririhoo) Kautilya. 

15. Dbdnyaka. See KusttunbHru. 

16. EJd. (Cardamaom, HitAi-laldpatt) According to the 
Dicy. of Eco. Products (Vol. II. p. 227) it is indigenous in moun¬ 
tain tracts of S. India. Kautilya uses it in the preparations of 
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decoctions for causing madness. Pliny mentions four varieties 
green, reddish and black, short and black and motted with a 
faint smell. Amarasiinha mentions the two varieties, the large 
and the small one. 

17. Gan^ra. See vagetablcs. Caraka Su. 27.169. 

18. Gtatrasarsapa. (White mustard, BmdiSaJed Sarsod) 
Kau^lya H. 15.21. 

19. GrMJana. A small variety of garlic. Su^ruta calls it 
a vagctable liked by Yavanas and Dhanvantari calls it Mlcccha- 
kanda i.e. a tuber liked by non-Aryans. 

20. Haridrd. (Curcum longa. Turmeric, Hindi-Ha^at) The 
word seems to be of Austric origin. According to the Dicy. of 
Eco. Products (Vol. n, p. 659) it is a native of South Asia, 

21. Haritaki. (Terminilia Chebula; Hindi-/i*f^ Early Bud¬ 
dhist canon and KautUya D. iz.j. 

22. Hi/igu, (Asafoetida, Hindi-H&i^) Mahavagga VI 7, 
The Kiiyapa Samliiti calls it Balhlka which shows that it was 
imported from Afghanistan. 

23. JaJapippaii. A kind of pepper which grows in water 
Caraka Su. 27. 

24. Jambha. See fruits. 

25. jdtipbala. (Nutmeg, Hindi-yi)w/>A*/) Su^ti and Ka4- 
yapa. According to the Dicy. of Eco. Products (Vol. IV. p. 473) 
it is a native of MaJuccas. 

26. Jhaka. See ^dji. 

27. Karpora. (Camphor, mndii-Kaper) Suiruta Su. 46.202. 

28. Kamkoia. (Cubelia officinalis, HijxAx-^nalatinr) Suiruta 
Su. 46.202. According to Dicy. of Eco. Products (Vol. VI (i) 

P* is R native of Java and Sumatra. 

29. Kdsamarda. (Cassia Occidentalis, Hindi-Kasamdl) Suiruta 
Su. 46.221. 

50. Kastiirikd. (Musk, Hmdi-Kastm) Su§ruta Su. 46.204. 

31. IGsara. also called Ktimkuma (Saffron, Hindi-Kesara) 
Amara H. 6.124. It was brought from Kashmir and Afghanis- 

and also exported to Arabia. 

32. Kbadtra. (Acacia atechu, Hindi-Kikur) used in pre- 
paimg betel leaves (Rv. H. 53.19 ,etc,). According to the Dicy. 
of Eco. Products (Vol. H, p. 203) it is a native of Moluccas.' 

55 - Kbardfm. (Black cummin. Sec AjajI)ICaraka Su. 27.170. 
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34. KsaxKtMa. (Ccnripcda or biculaxis, Hindi-Naifca Cbikkanl) 
Suinita Su. 46.221. 

33. KirStatikta. (Gcntiana chitiayita, }imdii-Cirayatd) 
Kaudlya. It was probably grown in the country of the Kiratas. 

36. Kustumbnru. (Corriandcr, Hindi-D;6dM^i) Same as Dhdn- 
yaka. The word Kustumburu seems to be a Dravidian word. 
(P&nini (VI. 1.143) Kautilya II 15.21.) 

37- LaJuna. (Garlic limdi-La!>asafi\ Caiaka. Haritaparga. 

38. Lavapa. (Salt. Hindi-NAWdt^) Av. VII. 76.1. 

• 39. Lavanga. (Qoves, Hindi-Ltf/l^ Pliny mentions cloves 
as an article of ttade. According to the Dicy. of Eco. Products. 
(Vol. n, p. 203) it is a native of Moluccas. SuSruta 46.202. 

40. Marica. (Black pepper, Hindi-Kiji!r Mired) (Ap. Dh. Su. 
I. 7. 20.12. Mahavagga VI. 6 and Kaut. 11 . 13.21.) Pcriplus states 
tliat it was ei^orted to |the Arabian Sea porta in the ist century 
A. D. Pliny mentions both the white and black varieties. Pro¬ 
bably it grew at Dharmapattana (Gdicut?) as Amarasiriiha (II. 
9.367) calls it after the town. But the Dicy. of Eco. Products 
(Vol. II, p. 202) regards it as indigenous in the Moluccas. 

41. Maruvaka. (Vangucria spinosa, Hindi-Altf;^rf/tf) 
Kautilya. 

42. MSlaka. Sec vegetables. Gtraka. Haritavarga. 

43. hbista. (Cyperus rotundus, Hindi-Aftf/Ai) Kautilya. 
Amara calls it Kuruvinda probably because it was grown in the 
Kuru country). 

44. Ndgaiusara. (Calophyllum inophyllum) Vagbhata II 
calls it Pumndga. 

45. Paldndu. (Onions, Hindi-Pyo^ Caraka. Htfr//awr^. See 
vegetables. 

46. Pippall. (Piperpe epuloides, Hindi-P/^/) It was pro¬ 
bably used by Ancient Dravidians as it was exported to Assyria in 
the 14th century B. C. It is mentioned in the Av. VI. 107.4. 
It is called urand in the Sat. Bra. Ill 4.3.13. Kautilya and the 
authors of medical works mention it as one of the very important 
spices. According to the Dicy. of Eco. Productsi(Vl (i), p. a 5 ®) 
it is indigenous in India. 

47. Pippalimula. (Piper afficinarum, V\k\.6\-PlpardmSl) Vag- 
bhat II, Su. VI. 
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48. ?i^apbala. (Arccanut, In Kautilya’s 

rime powdered aiccanut was used to flavour certain varieties of 
liquors. It is a native of Malaya and seems to have been introduced 
into India by the Austric people. (Dicy. of Eco. Products Vol. 
I, p. 291 and Vol. VI (iii), p. 323) It was used in preparing betel 
leaves (Kaiyapa Sam. Bhojana kalpa 39). 

49. Rajikd. (Brassica, Hindi-£i 7 ) A species of Brassica 
was grown in the Indus Valley. It is called Baja in Av. VII. 
6.3. In Giraka it is called Asttrl probably because it was mai nly 
used by the non-Aryans. 

50. RomaJka. A kind of salt. Su^ruta. 

51. Saiadbava. (Rock salt, Hindi-Jwtiiifl Namak) Bth. Up. 
n. 4.12. 

3 2. Sal^omfstaka. Cataka. Haritavarga, 

53. Sdmudra. (Sea Salt, hWa^Samudra Namak). 

54. Samareala. (j^AiStneal Namak) Kautilya 11 . 15.16. 

5J. Siddbartha, (White mustard, HindiSarsoH) same as 

Goitratarfapa. 

■ 56. Sigru. (Hyperanthera moringa) Cataka. Haritavarga. 
See vegetables. 

37. Srdgavtra. (Lingiber officinale, Hindi-y 4 daraJk) The word 
seems to be of Austric origm in the Av. IV. 35.5 it is called 
Addra. It is mentioned by Kautilya. 

58. Suntbi. (Dryginger, Hindi- 5 ‘<Jwp/A) Cataka calls it a 
panacea. {ViJvabbestga) Sec Sftigavera. 

59. Susavi. (CarumCarui or Caraway, Hindi^i^/<w/). 

60. Ttjapatra. (Cassia, Hindi-Tya^) Vaghbata 11 , Su. VI. 

61. Tttlasl. (Holy Basil, Hindi-Trf/r/) The word seems to 
be of Dravidian origin. The plant is mentioned in the early 
Buddhist canonical works. Cataka Su. 27.167. 

62. Tumburu. (Zanthoxylum AJaiutn, Hindi-T«w/wr«) 
Cataka Su. 27.169. 

63. Tvak. (Cinnomomum Zeylonicum, Hindi-D<2i!fijfi/) Vag- 
bhata n Su. VI. Kau^ya calls it Caea See Coca. 

64. Udbbeda. (a kind of salt). Cataka Su. I. 88.89. See 
Audbbid. 

65. UsJra. {Hindi-Kbas) Kautilya, 
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66. Vaca. (Lcnimbct, Hindi-Bdra'). It is also called 
Sthsla granthi. 

67. VibbJtaka. (Tetminalia blcnca). See fruits. 

68. VUvabbticffa. See Supttbi Caraka. Haritatfarga. 

69. Yamksdra. (Nitre, Hindi-/diialfeiKn’) Suiruta. 

70. Yavdni. (Hyoscyamus niger, Hindi-KAwdJiiv/ AJavayata) 
Caraka Su. 27.168. 


APPENDIX VII 

FOOD PREPARATIONS 
A.—Vegetarian 

I. AbbyH^a. Green barley in ears when patched and beatcai 
with a pestle and mixed with^tf. (Paijini, Apupadivarga, Amara. 
Vai^ya. Vag. I. Su. lo. 66). 

а. Ambatthika. A sweet prepared widi mango. (Angv. 
p. i8a). 

3. Ambila. (Hindi- 5 /r^—Vinegar. It is called 

or Cukta in the medical works. (Jatakas, Caraka Su. 27, 284. 
Suiruta Su. 45.212). 

4. Amiksd. Solid part of a mixture of curds and boiled 
milk. (Yajurveda and Sat. Bra. III. 3.3.2.) 

j. Apapa. (Hindi-P/iA*)—A cake made of rice or barley 
meal cooked in clarified butter on slow fire. Honey was mixed 
to sweeten it. It is probably the earliest sweet known to us. 
(Rv. X. 45.9). Cakes prepared with broken pieces of rice arc also 
mentioned {KampSvam^ J. 109 and Jain canon). Paroni mentions 
apdpas stuffed witli fried wheat flour {curtatap epdpdb'). Caraka 
(Su. 27.268) mentions pupas prepared wjth the addition of milk 
and juice of sugarcane. (K^iHksurasa ptipakdp). Vagbhata I 
mentions five varieties of cakes:— 

(1) Cooked in a pit heated with chaff fire {KukSlapakva). 

(2) Cooked in an earthen potsherd {Kdrpara-pakM). 

(3) Cooked in a Bbrdftra {phrS^tra pahf<i). • 

(4) Cooked in a handu (Tanddra in Hindi) (Kattdu paktfd) and 

(5) Cooked on live charcoals. (^Angara paMva). ^ 

б. AsfUa. Vegetables preserved in vinegar. -SuSruta Su. 
45. 211. 

7. Aukula, Green cereals in cats when parched. Vag. 
I. Su. X. 66. 

8. Apord/ma. Pulses cooked with spices. First mentioned 
by Baudhayana. (Dh. Su. IV. 7.7. and Gr. Su. 11 . 84.) Tlie 
Anguttara Nikaya IV. 108.112 calls it Aparanna. (See Dr. Godc’s 
article on Apardwia), 
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9. Biaksya. {Mttbdi in Hindi) Sweets in general. Good 
quality sweets are called Uecama bhaksya (Ram. 61.14). In 
Su^ruta*s time sweets were dressed with fruits, meat, preparations 
of sugarcane juice and mifa. (Suiruta Su. 46). 

10. Bhakta. Same as Odom (Pa^iini IV. 4,10. Early Bud¬ 
dhist canon and later). 

11. Bhari^a. Same as Dbdnd^. (Ap. Dh. Su. I. 5.17.19). 

12. Bl^sfadbdrya. (Fried grains). Caraka (Cikitsi ao.jy) 
shows that parched grains such as Mudgfl, MasHra and Kalaya were 
in common use. (See Dr. P. K. Code’s Article on Fried Grains 
A. B. O, R. I. Vol. XXVII pages 56-82). 

13. BbStakSraka. A mixture of curds, groats, parched rice 
and sesame which was used to drive away evil spirits. (Ang’/, 
p. 64). 

14. Canakaudana. Rice cooked with gram pulse. (Mats^ a 
Pu. 268. 6-30). 

15. Caru —cooked rice from which water was not strained. 
The grains became soft but remained distinct (Sahara on Jaim. 
X. 1.4a.). 

16. Citrdnna. A cooked preparation of many cereals? 
(Baudh. Gr. Sesa. Su. p. 206. Yaj. Sm.T. 304). 

17. Dadhamat. Probably a kind of cheese with two varieties 
one with pores and the other without pores. (Rv. VI. 48. 18.) 

18. DadbUara. Cream of curds. (A^Ircchaka^ka. Act. L 
p. 47 Cal. 1938). 

19. Dadiyadana. (Dabi Cdi/al in Hindi) Boiled rice mixed 
with curds. Brhad. Up. VI. 4.15. 

20. Dhdttdfi. (Hindi-Btf/nr/) Parched barley. (Rv. I. 16.2. 
etc.) Sprouted and parched barley is also nKaitioncd (Caraka So. 
27165). 

21. Dbosaka. A saline preparation of pulses mixed with 
spices and fried in clarified butter (JMinasollasa III. 1491-1494). 

22. DMlika. (Hindi-Afii/iwr/ or Dtvali) Saline small cakes 
prepared with wheat flout fried in clarified butter. (Angv. p. 182). 

23. Diigdhaudana. Boiled rice mixed with nulk. (Angv. 
p. 64). 

24. Gau^ika. Sweets of wheat flour witli fftda stuffed in¬ 
side. (Suiruta. Su. 46.394). 

25. Gbdrikd. {G^off in Marathi) Round cakes of Mdsa 




286 


FOOD AND DRINKS IN ANCIENT INDIA 


flour with five or seven holes fried in oil till their colour became 
red. (Majiasollasa III. 1401-1405). 

26. GlxQ'apMnfta. Sec Gbrtapiira. (Uva. I. 54). 

27. Gbola. (Hmdi-JL<wj/) Curds churned with entire butter 
in it. (Sulruta Su. 45.85). 

28. Gbrtaudana, Boiled rice mixed with clarified butter. 
(Sankh Aran. XU. 8.) 

29. Gbrtapura. (Hindi-<jA?war<2). A cake prepared with 
fine wheat flour mixed with milk, and fried in ghee. It is then 
coated with sugar. Also called Havispura. (Su^ruu Su. 46, 
Uva. I. 34). 

50. Gtfdasidana. Rice boiled with treacle. (Baudh. Gr. 
Se$a Su., p. 258, Bharata m. 56-39. Augv., p. 64). 

51. Gulalavaftiya G6l papadi in Gujarati. Early Jain canon. 

52. Haiyamgavina, Butter churned out of the curds pre¬ 
pared from the previous day’s milk. (Suiruta. Su. 45.94). 

35. Haridrodana. Rice cooked with turmeric. (Baudh. Gr. 
Sc§a. Su., p. 258). 

34. Holaka. Same as Uhmbdb. 

35. J^iarikd. Grcular balls of fermented fine Mdsa flour 
fried in clarified butter. Spices were mixed before eating. (Mana- 
soUua Xin. 1400-1401). 

56. Istaka. A sweet preparation mentioned in the Vayu 
Purina. (80.47). 

37. Yjucara. The dry pieces of a cucumber fried in ghee 
or oil. (Bhavisayatta-kahS XU 3. Vilasavatjkatha). 

38. Kdmbalika. A soup prepared with whey, some roots, 
viscous sediment of sesame and vinegar. (Su^ruta. Su. 46. 381). 

39. KaSJika. According to Dr. Burrow sour rice gruel was 
used by Dtavidians. It was very popular in Kiflcl and Avanti. 
Two varieties arc mentioned in the Sufiruta (Su. 45. 213-214), 
one prepared with the husk of cereals {tufdmh/) and the other pre¬ 
pared with food grains {Dbd^dmla) (Vin. I. 203, Amar. II. 9.39). 

40. Karambba. {JkUn^x-DabiSaftu). A kind of porridge 
made of parched barley flour mixed with curds, clarified butter 
or Soma juice. (Rv. HI. 52.7. etc.) 

41. Kdsdra. (Hlndi-Kasdr) A preparation of wheat flour 
fried in ghee and mixed with milk, granulated sugar and aromatic 
spices. (MinasoUasa HI. 1386-87). 
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42. Kafakarpa. (Hindi-jCo/nry Bof//) Preparation of pea pulse 
ground, futnigated, and mixed with spices and fried in clarified 
butter. (MJoasollasa HI. 1594-97.) 

43. Kattbapi/Ja. A gruel prepared from rice fried in clari¬ 
fied butter (Uva. I. 33.). 

44. Kbada, A soup prepared from fruits. (Dalhajja on 
Suiruta. Su. 46 S. 376, Angv., p. 179) or a preparation of sedi¬ 
ment of sesame cooked with aromatic spices. (NaJii on Suiiura 
Su. 46.381.) 

43. Kbajjaka. (Hindi-fCA^a) A preparation of wheat flout 
fried in ghee. (Su^ruta So. 46. 599) Sweet Kbt^akas arc also 
mentioned (Uva. I. 34). 

46. Kbtxndapaka or Khapdava (Hindi-fG6ia;i^.4; mitbdi) sweets 
prepared from sugarcandy. (Ram. Bal 53.4). 

47. Kildta. Liquid part of inspissated milk but Dalharia 
uses the word in the sense of solid part. (Kautilya IL 29.27., 
Qraka Su. V. 9, Suiruta Su. 46). 

48. Krsara. A dish prepared with sesamum and rice cooked 
in milk. In Dalha^a’s time it was a dish prepared with Seasamum, 
rice and Mdfa. (Av. V. j Sad. Bra. V. 2 and Grhya Sutras>. 

49. KfdraJavapa. Saline preparations which were probably 
highly spiced. (Grhya Sutras). 

50. KftTOudana. (Hindi-A^/r). The Rv. (VIII 77.10) has 
Ksirapdkam odanam. Rice cooked with milk. 

ji. Ksiraprakdra. A sweet preparation from boiled milk 
inspissated by the addition of some sour, substance. Solid part 
was mixed with rice flour, formed into various shapes, fried and 
coated with sugar. QAoAcm-RasgMlias ?) (Manasollisa III. 
1408-11.) 

52. Kfhasaffika. Sa^fika rice cooked with milk. (Yaj. 
Sm. I. 303, Angv., p. 64). 

33. K-firopata. Fried balls oi Mdsa pulse poured into milk 
and mixed with sugar. (Naisadba XVI. 98, Manas III. 1394). 

34. Kfirayastikd. A preparation of milk nxntioned in the 
Agni Pur 5 j>a. (163.10). 

53. KjtlattbakSra. Rice cooked with Kulattha pulse. 
(Angv., p. 64). 

36. Kulmdsa. {Gbugpri in Hindi) Probably the early Dravi- 
dians used this preparation. It was a coarse gruel prepared by 
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Stewing some inferior food grain and mixing it with treacle, and 
oil. (Chand. Up. I. 10.2). 

j7. Kfira. Same as OJana. Tlic Angv. also mentions rice 
cooked with oil, with mustard and with leaves. (Angv., p, 64). 

58. K^dka. Solid part of inspissated milk. (Kaufilya 
II. 29.26, Caiaka Su. V. 9). 

59. KfirdJkdP nJkffiir, (Hindi-PArf# hue diidb kt kho$ ki 
Mit^) Preparations from inspissated niilk (SuSruta Su. 46.405). 

60. Ladduka. iA Modaka. (Naisadlia XVI 103, Bhavi- 

sayatta Xn.-3). 

61. hd/dl}. (Hindi-DA2i»-i/ kblf). Parched rice. (Yaj. Sam. 
XIX. 13 etc. Also see Madbuldjak^ 

62. h^aatanda, A beverage prepared with parched rice 
(Av. V. 3 . 0 - 

63. Lorikd. Delicious cakes prepared with wheat flour. 
Probably which we call Lucas in Hindi (Bharata HI. 36-39). 

64. Madbsigolaka. Same as ModaJkas. (Vin. Mv. I. 43. 
VI. 23.3.) 

63. Madhul^dk. Parched rice grains mixed with honey or 
G$s 4 a. (J. 476. etc. Kaut, II. 13. Ram. Ay. 91.36.) 

66. Madbumastaka, (Hindi-Pjvr<zff^//) A kind of cake pre¬ 
pared from wheat flour stuffed with honey and aromatic spices 
and cooked in ghee. Caraka (Su. 27. 263) calls MadJiuHrfoka. 

67. Madhuparka. A mixture of curds, honey and clarified 
butter (Brhad. Up. VI. 4.46). 

68. Mqijikd, Curds churned and mixed with sugar and 
aromatic spices (MinasollSsa III. 1373). 

69. Manda. A gruel prepared with one part of some cereal 
or pulse mixed with fourteen parts of water in which salt and 
spices were used. (Caraka Su. VI. 28). 

70. Ma^aka. (Hindi-Afi^(/ff) Loaf of bread prepared witli 
powdered wheat or rice flour and mixed with salt, milk and 
clarified butter. It was baked in a potsherd. (Mansollisa III) 
The Angv. (p. 182) calls it Ma^ 4 ^lcika and tlte Divyivadima 
(p. 238) Manddikd. According to Srikandtadatta same as Madhu- 
majtaka. 

71. Mamba. A paste prepared with patched barley or rice 
meal mixed with honey water or curds. (Pinini VI. 3.60, Asv. 
Gr. Su. II. 3.3, Caraka Su. VL 28, Su^ruta Su. 46.383). 
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72. Maibita. Curds churned without water. (Minasollasa 
m, 1571). 

73. Modaka. (Hindi-I.«(/(A?) Sweets balls prepared with 
the flour of rice or some pulse and sugar. (Mbh. Anu, 53.18 
Angv., p. 182., Ram. Ay. 91.93, Su^ruta Su. 46.396). 

74. Mortttdaka. (Hindi-Murap^e) A sweet prepared with 
inspissated milk in the shape of the eggs of a peacock. (Angv., 
p. 182). 

75. Mr/fd/ma. (V^diSvadiffa hhojand) Savoury agreeable 
dishes. (Ram. Bal. 53,3, Bhaxata III. 36-39). 

76. hiudgcM^a. Rice boiled with Mudga pulse. (Sankh. 
Aran. XII. 8.) 

77. Murmura. A sweet preparation of wheat flour, pi 4 A 
and some aromatic spices. (Brahma Purina). 

78. Ndvanifa. In the time of Su^ruta it meant fresh 
butter churned out of milk (Su. 45.93). Later the word was used 
in the sense of butter in general. 

79. Odana, According to Dr. Burrow the Dravidians used 
boiled rice. In the Rv. (VIII. 69.14) it has the sense of a mess 
but in the Av. (IV. 14.7) and later boiled rice. It is called Udau- 
dana in the Brhad. Up. (VI. 4.16,) Suirota (Su. 46) mentions two 
varieties of Odana one in which rice was well washed {dboMta) 
and the other in wliich rice was not washed before cooking. 
Odana was prepared with clarifled butter, meat, fmit, tubers, 
pulses and milk. 

80. Pdlala. A sweet preparation made of powdered sesa- 
mum and gnda (Kaiiki VI. 2.135). 

81. Pdhalikd. Cakes of wheat flour fried in oil which were 
not very hard. (Minasollisa III, 1385). 

82. Paiffika hbaktja. (Hindi-Cflw/ kt ate kS Mifbdi) con¬ 
fectionary prepared from rice flour. (Suiruta Su, 46.401). 

83. Pakti. Either same as PuroddJa or a liquid preparation 
as suggested by Dr. K.R. Potdar. (Rv. IV. 24.5 etc.). 

84. Palalaudana. See TiJaudana. 

83. Padfaudana, Five kinds of pure food grains were 
mixed in this preparation. 

86 . Paramatma, It was prepared by boiling 4 P^ rice 
(in weight) with 12 parts of milk. Six parrs of clarified butter 
19 
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and 5 parts of Guda were added to it. (Angv., p. »»<>• Bhojana 
Kuluhala, p. 28). 

87. Parjpdpa. Same as (Yajurveda). 

88. Parpata Very thin cakes prepared with the flour of 

some pulse. (CarakaSu. 27.271, Angv., p. 182). 

89. Pafrikd. Small circular cakes of wheat flour placed 
one over the other and fried in oil. (Minasollasa III 1385-86). 

90. Pq^oja. (Hindi-K/^/r) Rice cooked with milk and mixed 

with sugar. (Gyhya Sfltras). 

91. Pqyasyd, Same as (Tait. Bra. V. 11). 

92. Phenaka, (Hindi-P/5w»/) Cakes of fine wheat flour coated 
with sugar. (Angv., p. 182* Suiruta Su. 46, 399). 

95. Pindaka, A sweet preparation similar to Madbumastaka, 

(Caraka Su, 27.265). 

94. Pin}dka vikrti. A preparation with the viscous sediment 
of sesamum which was used as a dry vegetable. (Dalhana on 
Su^mta Su. 46.382). 

95. Pisfaka. Probably cakes made of powdered rice. 
(Paariini IV. 3.147)- 

96. Polikd. (a sweet cake, Hindi-PW/) The Angv. (p. 182) 
calls it Pwolikd. The Minsollasa mentions saline cakes baked on 
charcoals {Adgdrapolika) (IH, 1375-83)-, 

97. Pfsaddjya. A mixture of curds and minute globules 
of butter in the Vedic times, later a mixture of clarified butter 
and curds, (Rv. X. 29.6, Tait. Sara. UI. 2.62, Amara. Vaiiya.) 

98. Prtbuka. (Hindi-OVfl) Rice seeds when moist are slight¬ 
ly patched and flattened by the strokes of a pesde. (Tait Bra. III. 
8.14.5, Baudh Gt. Su. I. 16.54). Caraka also mentions Prihukai 
prepared with barley. (Su. 27.272). 

99. Papa. Same as Apapa, 

100. Papalikd. i^ixidi-Malpua) Small cakes of rice or wheat 
flout fried in ghee with ghee filled inside and coated with guda 
and saffron. (Caraka. Su. 27.266). 

101. Parana. Cakes stuffed with boiled and ground nrndga 
pulse {audga ptsavdrd) (Vagbhata I. Su. VU), 

102. Parikd. (Hindi-P<^(»//). A cake prepared with gram 
flour and fried io oil. 

103. PtnvddJa. A large rice cake generally dipped in ghee 
before use (Mait. Sam. III. 10 and Av. IX. 6,12 etc.). 


FOOD PREPARATIONS 


Z9I 

104. R4ga. A sweet liquid preparation from the juice of 
sour fruits such as tamarind, rose parSsaJka and citms tnedica. 
(Kaiyapa. Bhojana. 48). 

10j. R4i,afddava. According to some authorities juice of 
mango fruit cooked with spices and was called Kagasad/m. 

106. Ra/ikdraddba. A preparation of brassica with curds 
which had a sharp pungent taste (Nai?adha XVI. 75). 

107. Rasdld. Same as Sikbarini. (Ram Ay. 91.73. Mdh. 
Asv. 89.40 Susruta. Su. 46). 

108. Sddapa. A sweet preparation of sour fruits reduced to 
thick consistency. (Vin. IV. 2.25, Kasyapa Bhojana. 48). 

109. SaktM. (Hiodi-Ja/Zw) Flour of parched barley or rice 
grains. (Rv. X. 71.2. Tait. Bra. HI 8.14. etc.). They were eaten 
both as a solid ball {Pi?di) and a paste which could be licked 
{Avalehihd). In Susruta’s time Saktvs^ were taken with acidic 
fruits, ghee, guda^ sugar, juice of sugarcane, grapes and honey 
mixed with water. (Susrata Su. 46.412). 

no. Sdmita. A preparation of powdered wheat flour stuffed 
with boiled and ground Mudga pulse. (Susruta Su. 46. 398). 

111. Samtdnikd. (Hindi-A^siin) cream of milk. 

112. Samydm. {CSrmd in Hindi) Sweet preparation made of 
w'heat flour fried in ghee and mixed with milk and ffida (Pinini 
ITT . 3.23). Sometimes aromatic spices were added to it. 

113. Sara. Originally cream in general, later the senseis 
restricted to cream of curds. (Sat. Bra. III. 3 > 3 ' 0 ‘ 

114. Sarkartpuhikd. {^hand la in Hindi) A doll of 

sugar. (Nai^dha XVI 104). 

iij. SaikulL (Hindi-XArxtf PSrf) A cake prepared wi* 
rice flour mixed with sesamum fried in ghee or oil. (Early Jain 
canon and Susruta Su. 46). The Bfhat. Sam. (76.9) imcntions a 
variety of Saskulikd which excited amorous desires. The Angv. 
(p. 182) calls a variety Dirgjjaiafhdikd. 

116. Saltaka. There were many varieties. One variety was 
prepared by mixing curds with sugar and aromatic spices. Seeds 
of pomegranate were added to make it mote delicious. Susruta 

Su. 46 - 397 - , . . 

117. Sauviraka. Probably in the sense of sour gmel m the 

Vin. (I.aio) later. 
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118. Sevikd. Thread like preparation from refined wheat 
flour. (Vilasavatikatha). 

119. Sibahsara. A sweet preparation mentioned in Anta- 

eadadasio, p. 10. . r ' 1 • j 

,10. Siklmf!. A veiy popular preparation of cuidt mixed 

with aromatic spices and sugar. Also see Kasdld. (Caraka Su. 


27.176). 

Ill. Sin 4 dki mtaka. Balls prepared by boiling some vege¬ 
tables such as radish, pressing them to squeeze water and mixing 
them with aromatic spices. (Dalhaiia on Su^ruta Su. 46.581). 

Ill. Sobla or Suhdli. Cakes of wheat flour fried in oil on 
a very hot fire and coated with sugar. They were quite hard. 
(Bhavisayatta. XH. 5. Manasollasa m. 1384). 

123. Srikba^da. Same a 

114. Srihikkuta. A preparation from oil cake which was 

acidic in taste. (Vag. II Cikitsi la). , , r l lu 
uj. Srtam. Boiled milk as distinguished from fresh mUk 

which is called Pratidbuk. (Sat. Bra. HI. 3 . 5 -i)- 

116 Stbdlipdka. Rice cooked with milk speaally for sacri- 
6ci.l purports. (Bth. Up. VI. 4 .r 8 . Asv. Gr. Su. H. r.j, 5 .J 9 )- 

127. Sapa, Soups with pulses are mentioned m the early 
Buddhist and Jain canonical works. Suiruta (Su. 46.31°) “ca¬ 
tions that some times pulses were slightly parched before cooking. 

128. SufkaSika. SuSruta mentions preparations of sesamum, 

oil cake, sprouted pulses and Sin4dki under this category. 

129. ' Svastika. A kind of cake prepared with barley flour. 
In shape it has a wider bottom and a pointed top. The sides arc 
marked by signs. (Suiruta Uttaratantra 60.53). 

130. Takra. (Hindi-Afd//^tf, Buttermilk) It contained three 
parts of curds with one part of water (Minasollasa. m 157^)* 

131. Takraudana. Boiled rice mixed with butter milk. 

(Angv., p. 110). 

131. Tmofta. A soup prepared with curds. (Bliavi. XTI. 


3 Amara II. 9.44). . _ . 

133 . Tila$idana. Rice and sesamum boiled m water. (Dm. 
Up, VI. 4.17). Yaj, Sm. XI 287 calls it PakUtudana. 

134. Tilavikfti. A preparation from sesamum was used as 

a dry vegetable. (I^alharia on SuSruta Su, 46.382). 
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' 135. Tilaparpafa. Par/wA/j prepared with scsamuxn ate men¬ 
tioned in tlie Aca. Su, II. 1.271. 

136. UdaJvita. A solution of curds with equal quantity of 
water. (IvIinasoUisa III. 1571)- 

137. Udumhara. Balls of wheat flour stuflFed with Kdsara 
and fried in oil, (MSnasollasa III. 1388,) 

138. Uimhdh. (Hindi-Ho/i) Beans of pulses such as 
and pea roasted on live cliarcoals. (Su^rufa Su. 46410). 

139. Ufttika. Ptya variety of Yapdg^ (Fixfini V. a7.Angv., 
p. 180). 

140. Vtkdrikd. A sweet dish prepared with rice flour, milk, 
treacle and ghee. Atunadatta equates it with Lapsika. (Caraka. 
Cikitsa 2. Bharata HI. 56-39. Div. 500.23). 

141. Uttaribbanga. Delicacies of food taken after the meals 
(Vin. n. 214. etc.). It is called Paebrjauri in the Padmavata, pp. 
284-285. It was a sweet dish which was served in the last. 

142. Vaidaldfi. Confectionary made of pulses such as Mudga. 

(Su^ruta Su. 46.402) Bower MSS I. 24 uses the word in the sense 
of cooked pulses. 

’ 143. Vafina. Liquid part of a mixture of curds and boiled 

milk. (Sat. Bra, III. 3.3.2). 

144. Varfopalagolaka. Sweet balls of rice flour prepared by 
mixing sugar and the powder of cardamom and camphor. 
(Naisadha XVI. 100, Minasollisa HI. I 4 i 5 -i 4 t 7 )» 

145. Vartikdb. Sweets in the form of a toll. (Suirata Su. 

46). ... 

146. Vataka. (Hindi-Btfdf) Probably the early Dravidians 

used Vafakas. Balls prepared with pulse soaked in water 
and ground on a piece of stone and then fried in oil 
or ghee (Vas. Dh. Su. XIV. 37). The Minasollisa mentions 
vatakas dropped in sour gruel \kdXJika vafaka HI. 1404) and 
another variety called Manapvataka (III. 1405-1409). 

147. Vatikd. (Hindi-Badidd) Balls prepared with Mdfa piUse 
soaked in water after removing the outer covering and grinding 
it on a piece of stone. Before the balls were prepared the ground 
paste was allowed to ferment for a few days (ManasolUsa lU. 

Vilfa. (Hindi-DWirflCMaki (So. 17..65.) roentioo. 
porridge prepared with parched barley (Ydtfokdb Pdtyaff). 
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149. Vtffikd, (Hindi-B<^<»W) A cake of wheat flour in which 
gram pulse mixed with aromatic spices is used as stuffing. (Man- 
soUasa Ill. 1391-92). 

150. Vidalapdka. A soup prepared with pulses of gram, 
i^amasa, masura^ rdjamudga and slightly parched adbakl. The 
waters of asafoetida, turmeric and rock salt WTre added to it 
before use. (Minasollisa HI 1359-^9)- 

151. Vimardaka. A preparation of groats and clarified 
butter. (Vagbhata II, Uttara 59). 

152. VirSdhaka. Sprouted cereals which were used as dry 
vegetables and some sweets were also prepared from them. 
(Suiruta. Su. 46). 

155. Viffarm. Warm fresh milk with curds. (Av. IV, 
34.1). 

154. Visyanda. A preparation of rice fried in ghee and mixed 
with treacle which w'as neither too thick nor too thin in consistency 
(Su^ruta. Su. 46.398). 

155. Vitdnaka. A sweet mentioned in the Matsya Puraatia 
268.6.30. 

ij6. Vyanjana. A condiment in the early Buddhist canon. 
But in the Jain canon it is used in the sense of seasoned food. 

137. Ydvaka. A porridge prepared by pounding barley with 
a pesde and mortar to remove the chaff and then boiling the 
pearl grain in water or milk with sugar added to it. (Pinini V. 

158. YapdsH- In theYajurveda it seems to be a barley gruel. 
Rice gruel is mentioned as a wholesome and health giving article 
of food in the Mahavagga VI. 24.3. A spiced variety (TrikafuJka) 
was used in cases of illness (Vin. VI. 17.1). Panini mentions two 
varieties of yop^gu one wliich was taken in liquid form (pfya) 
and the other which was licked as a paste (yi/epf). The latter is 
called Nakbampaca by Pai;uni because it scorched the ends of 
fingers. Caraka mentions a p ^3 prepared with parched rice 
{Id/aptyd). The AitgaPijjd (p. 179) mentions (prepared with 

milk, clarified butter and oil. Suiruta (Su.46.376) means a gruel 
prepared with fruit juices which he calls Kbada yavagp. 

139. Ye fa. A soup generally prepared by cooking cereals 
and pulses with buttermilk, but the Kiiyapa. Saih. (p. 250.19.24) 
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also mentions Yesas prepared with fruits, vegetables and spices. 
(Dalhana on Su^ruta. Su. 46.576), 

B.—^Non-vegetarian Preparations, 

I. Af^drapakvam mdmsam. Meat roasted on live char¬ 
coals. It is also called Pratapta. (Early Jain canon, Mfcchaka- 
tika, p. 98). 

а. AntraJupfbaka. Svujjhakas prepared with entrails, well 
washed and roasted on spikes, mixed with salt, (Manas III. 
1492-93). 

5. Bba^iraka, Pieces of clean meat, bored with some holes 

which were filled with some spices, these pieces were toasted on 
spits and some spices were added. ^Manas 131 , 1462-68), 

4. BharJitawdmja. Meat fried in ghee or oil. (Suituta 
Su. 46-557-58, Early Jain canon). 

3. Bhr/fa mdmta. Meat fried in ample quantity of clarified 
butter, (palhaija on SuSruta. Su, 46-5 53 )- 

б. Bbisfkd. Vatakas of pasted meat prepared with some 
roasted and spiced meat inside. (Manas HI. 1476-81). 

7. Cakkaiikds, Were Sunthakai cut in the form of palm 
leaves which were dropped in curds mixed with sugar and 
some aromatic spices. (Manas. Ill 1436-57)* 

8. Dakaldvapika. Meat soup prepared with salt, drygingcr 

etc, (Vagbhata II. Cikitsa), 

9. Kandupdeita Mdmsa. Meat prepared with aroimuc 
spices and covered with brassica powder which was toasted in a 
kandu (oven) till it was deep red in colour. (Su^ruta. Su. 46.51®). 

10. Kavaandi, Flesh of a sheep carved into the form of 
plums was mixed with some powdered spices, and grams and 
fried in oil with pieces of some vegetables. (Manas III 145 5 ' 56 ). 

II. Kbanhka. Dalhana mentions it as a kind of Vtsavara. 

12. KosJl of pasted meat covered with grains of 

rice and roasted on fire. (Manas. HI. 1476-8^)- r, , 

15. Krffiapdka. Flesh of sheep dressed in the shape betel- 

nuts and cooked with some blood, sour fruits and spices. (Manas. 

’Mat^soMdana. Meat cooked with rice (Brhad. Up. VI. 

4.18). The Mahabharata(Sabha 49.9-) calls it (Pat- 

anjali II.3.*. P* 459 
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15. Mamabhu/auJana. A tasty preparation of meat, rice, 
vegetables and spices cooked together. (Ram. Ay. ja.89). 

16. Mamsasi^dba amla yav^. A sour gruel prepared with 
meat. (Kimasfltra, Su^ruta. Su. 46.351). 

17. Ma^liya, Kntraik of an animal filled with spices and 
marrow and roasted on charcoal. (Manas HI. 1494-1498). 

18. N/V/A«w. Tasty preparations with the flesh of goats 
and boars. (Ramayana. Ay. 91.67 etc., Amara. VaiSya 44). 

19. Panemirtti. Pieces of cntrail and liver cooked with 
spices. (Manas III. 1488-91). 

20. PttriSufkamdmsa, (Seasoned meat) Kau^ya puts seasoned 
meat in the category of vegetables. Raw meat was first fried in 
ghee then it was soaked in warm water and preserved in spices 
such as cummin. Its daily use is not recommended in the 
medical works. (Kau^ya 11 . ij.22, Caraka. Su. V.io.) 

21. Piffa. Meat pasted, formed into balls and cooked with 
curds, juice of pomegranates, and aromatic spices. (Suituta Su. 
46.) 

22. Pradiidiamamsa. Meat cooked with milk and ghee. 
Sugar was added to make it more delicious. (Kaiyapa Sam., 
p. 559, Suiruta. Su. 46. 353 -) 

25. Piitahbattaka. Fruit of brinjal filled with pasted meat 
and fried in oil. (Manas, in.1485-85). 

24. Puryala. Pieces of clean meat chopped in the form of 
Amalaka fmit cooked with spices, acid fruits, and Suntbakas and 
fumigated with garlic and asafoetida. (Manas HI. 1457-61). 

25. Kasa. Meat soup. Sometimes the expression Mdmsa 
rasa is used. (Suiruta Su. 46. 376., Bower Mss. II. 14). 

26. Sattrdpa, The upper part of meat soup. (Suiruta Su. 
46.362). 

27. Siddbamaasa. Meat seasoned by frying in ghee with 
cummin, salt and pepper. (Early Jain canon, and Suiruta. Su. 
46). 

28. Sslya Mdmsa. Meat roasted on spikes. (Rv. I.162.11, 
Pinini IV.2.17, Uttara XIX. 70, Sakuntala H). 

29. Supfhaka. Pieces were cut from the roasted body of a 
pig and again toasted on fire. The pieces were then mixed with 
the powder of salt and black pepper. (JManas. lH. 1430-35). 

30. Vllsfpta Mdmsa. Minced meat. (Suiruta. Su. 46.354). 
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31. Vattimaka. Pasted meat fotmed into the shape of ball 
and toasted on fire 01 fried in oil. (Manas, in. 1486-87). 

32. Vtuxvdra. Boneless flesh boiled and pasted on a piece 
of stone with some atomacic spices. It was cooked in ghee with 
ffda. (Mbh. Ann. 53. 17, Susiuta Su. 46.564-65). 

33. Vimardaka. A meat preparation made by dtessing meat 
in various ways. (Caraka. Su. 27.276). 

34. Vr^a VnpaUka. An omelet made of clarified butter, 
rice flour and eggs of crocodile. (Caraka. Cikitsa 11 . 28-29). 

35. Yufon. Meat boiled in pots. (Rv. 1 .162,13). A thin 
decoction of meat soup is called acebarasaka j»/a in the Kima- 
stttra (II. 10.13). 
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A. Intoxicating Drinks 

1. Aksiki Sidbu. Prepared from Ak^a fruit. (Caraka 
Su. 27.184). 

2. Ariffa. A tincture of medicines in which solid ingre¬ 
dients predominate. (Kaut. II. 25.21, Guiaka Su. 2. i8o SuSruta 
Su. 45 194). 

3. Asava. An extract of Kapittha, (Ferronia elephantidin) 
inspissated juice of sugarcane and honey with some spices. In 
this drink the liquid part predominates. (Kau^ilya n. 25.19 and 
29, Suiruta Su. 45.194). 

4. Avaddtikd. A variety of wine mentioned by Paijini 
■V. 4 . 5 . 

5. BaJUsasa. Solid ingredients of liquor devoid of liquid 
part. (SuSruta. Su. 45.181). 

6. Bfjottari. A variety of liquor mentioned by Kaut. II. 
25. 

7. Dbdiakydbbifuta. Prepared from the flowers of Dhataki 

(Caraka Su. 27.186). ’ • 

8. Dityd. An intoxicating drink prepared from the bark 
of Kadamba tree. 

9. Gau^i. Intoxicating drinks prepared from Guda (Manu 
XI.95). Gau^ydsava was an dtopa frona guda. 

10. Hdrahuraka. A wine imported from Afghanistan. 
(Kaut. II. 25.25). 

11. JagaJa, Residue of Surd. (Caraka Su. 27.179. Suiruta 
Su. 45.180). 

12. Jdti. An intoxicating drink prepared from Jati flowers. 
(Vipaka 11 . 19). 

13. Kadambari, Distilled from ripe Kadamba fruit. (Amara. 
II. 10. 40). 

14. Kdtikd. A variety of wine mentioned by Piriini (V.4.3). 

15. KdpiJofam. A variety of wine imported from Afgha¬ 
nistan. (Panini IV. 2,29, Kaufilya II, 23.25). 
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16. KasAa. Decoctions of rice meal and flowers. (PSnini 
VI.a.io). 

17. KomU, Prepared from jujube fruit. (Vimu Dh. Su. 
22.83). 

18. Kharffira. Prepared from dates. (V^hnu Dh. Su. 
22.85, SuSruta Su. 45.174). 

19. Kild/a, A sweet drink prepared from cereals. (Av. 
rV.ix.io etc.). 

20. KobaJa. It was prepared from patched barley flour. 

21. Krta Surd, Fermented sura. (Ram. Sundata ii. 22-3). 

22. Mddhvi. A liquor prepared from honey. (Manu 
XL 95 )- 

23. Madhavl. Ao intoxicating drink prepared from MadbSia 
flowers. (Mbh. Virat. 16.5). 

24. Madbvdsopa. An dtava prepared from MadbSka flowers. 
(Ram. Sundara. 11.23, Cataka Su. 27.185). 

25. Madird. Cream of Surd. (Mbh. Santi. 24.20. Cataka. 
Su. 27.178). 

26. Madya. All kinds of strong liquors. (Caraka. Su. 
27.191). 

27. Mair^a. Spiced liquor with guda or sugar prepared 
from the bark of mtfosrnff. (gyncma sylvestre). It was a favou¬ 
rite drink of the aristocratic circles. (PS^iini VI. 2.70, Kaut. II. 
25.22, Cataka Su. 27. 185.) 

28. Mdrdvtka. Wine from grapes. It is called Madbu by 
Kau^ya. (Kautilya II. 25.24, SuSruta Su. 45.172, Vi$nu Dh. 
Su. 22.83). 

29. Mdsara. A fermented liquor prepared with a mixture 
of mess of rice {Sydmikd) and some spices. From Dr. Burrow s 
studies we conclude that this variety was used by the anaent 
Dravidians. (Yajurveda, Katya. Sr. Su. XIX. 1.20.22). 

30. Mtdaka. A variety of surd prepared from rice, yeast 
cake, honey and some spices. (Kautilya II. 25.7). 

31. Ndrikeldsava. Prepared from the juice of cocoanut. 
(Visnu Dh. Su. 22.83, Ragbti. IV. 65). 

32. Jwnr prepared from rice or barley meal. (Manu 

XL 94-95)’ j ’ u c 

33. Parisruta, An intoxicaring drink prepared cither from 

flowers or by fermenting certain grasses (Av. XX. ray-?-*)- 
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34. Vhalasava. An dsava prqpared from fruits such as date 
fruit, (Ram. Sundara. ii.a5). 

3j. Prajomtd. A variety of surd prepared with rice meal 
and some spices which had often an oily substance. It is called 
cream of surd. (Kautilya. 11. 15*^® Suiruta Su. 45.178). 

36. Pufpdsava. An dsopa prepared from flowers such as 
those of MadbsMa. (Ram. Sundara. 11.^3). 

37. Rasottard. Prepared from the juice of sugarcane, 
(Kaut. n. 25). 

38. Sahakdrasurd. Prepared from the juice of mango fruit. 
(Kaut. II. 25). 

39. Sdmbhdriks. A liquor in whicli the spices predominate 
e.g. Masr^a. (Kaut. U.25). 

40. Sarkardsas/a or Sarkurdsidbu. ’An dsopa prepared from 
red sugar. (Ram. Sundara. 11.23. Caraka. Su. 27.181). 

41. Satau. A strong intoxicating drink which did not lose 
its true nature even when diluted a hundred times. (Jambu. 
20.p. 99f.). 

42. Sidbu. Prepared with the juice of sugarcane and dhdtaki 
flowers. It seems to have been a favourite drink of non Aryans. 
(Rama. Sundara. 11.26 arid 32). Two kinds of Sldhus are men¬ 
tioned one prepared from boiled juice. (Giraka Su. 27.182) 
and the other from unboiled juice. (Caraka Su. 27.183). 

43. Surd. Generally prepared with barley or rice flour, 
but sometimes MadbuUkd variety of wheat was also used. (Caraka 
Su. 27.188). It was an intoxicating drink of the common people 
in the Vedic period. (Rv. VIII. 2.12. etc.). 

44. Surdsopa. An dsava in which surd was used in place of 
water. (Caraka, Su. 27.185). 

45. Suetasurd. Same spices were used in it as in preparing 
the Prasatmd variety. 

46. Tdlakka. An intoxicating drink prepared from palm 
fruit. From Dr. Burrow’s studies we conclude that the ancient 
Dravidians knew the art of toddy tapping. From the account 
of Pliny it is clear that palm liquor was used by Indians before 
the I St century AJD. (Jiva HI. 264). 

47. Taiika. Prci>ared from the fruit of Kapittba. (Vi9nu 
Dh. So. 22.83). 
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48. Vdruiii. A strong liquor prepared by fermenting the 
juices of palm fruit and dates. It brought about uiKonsciousiKSS 
as soon as it was drunk. (Ram Ay. 114.20). 

B. Other Beverages 

1. Afdma. Scum of boiled rice. (Aca. I. 642). 

2. Amalaka pdnaka. Syrup prepared with the juice of ' 
Amalaka, (Aca, I. J99). 

3. Amlikdpataka. Syrup prepared with the juice of tama¬ 
rind. (Aca. n. 1.264). 

4. Amra pdnaka. Syrup prepared with the juice of mango 
fruit. (Vin. I. 246, Aca. I. 599). 

5 . Amrdtaka pdna. Syrup prepared with the juice of hog 
plum. (Aca, I. 599). 

6. Alma rasa. Drinks prepared &om cereals or pulses. 
(Rama Ay, j4-i8)' 

7. Cided pdnaka. A drink prepared by mixing milk with 
the juice of tamarind and straining the mixture in a clean piece 
of doth. It was mixed with crystal sugar and powder of carda¬ 
mom (Manas. III. 1581-84). 

8. Cacapdna. Syrup prepared with the juice of plantain. 
(Vin. I. 246). 

9. Cernddbivdsin. Water boiled with the powder of doves, 
camphor, saffron, sandal wood, ulira, citroka^ kamkolay baritaki 
and karedra, all taken in equal quantities. (Manas. Ill 1622-23). 

10. Dddimapdnaka. Syrup prepared with the juice of pome¬ 
granate. (Aca. L 599). 

11. hhdnydmla. See vegetarian preparation. 

12. Drdksdpdnaka. Syrup prepared with grape juice. (Caraka 

Su.. 27). 

13. Gudadaka. Water mixed with fft^a. (Mahavagga VI. 
27) Suimu mentions two varieties, one acidic and the other 

sweet. (So. 46.388). r t. c 

14. Hamsodaka. Water boUed by the rays of the Sun 

during the day and cooled by the rays of the Moon at night. 
(Manas III. 1616). 

15. Himapdnaka. A syrup prepared with snow is menuoned 

by palhana. . o \ • 

16. Iksurasa. The juice of sugarcane. (Caraka Su. 27). 
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17. JoMbg panaka. Syrup prepared with the juice of rose 
apple, (^o, I. 246). 

18. Kmjika. Sour gruel was prepared from cereals. 
(Caraka Su. 27). 

19. Kapittba panaka. Syrup prepared with the juice of 
Kapittba fruit. (Aca. 1 . 599). 

20. Karira panaka. Syrup prepared with the fruit of Karira. 
(Aca. I. J99). 

21. Karkandlm panaka. It was prepared by pounding ber¬ 
ries, treacle, black pepper, saffron, cardamom and mixing it with 
the juice of ]dti flowers. (Bhela. Sam. p. 218). 

22. KaJmaiya panaka. To make this panaka juices of kdi- 
marya^ madhihi., pari {aka, grapes and pomegranate were mixed 
with the powder of kntqfa, madhika, Itdbra, madjisfha, cardamom 
and long pepper. Water was added to tlie mixture. (Bhela. 
Sam. p. 219). 

23. Yka^apanaka. Syrup made from raw sugar. (Suiruta 
Su. 46.389). 

24. Kharjira panaka. A syrup prepared with the juice of 
dates. (Caraka Su. 27.277, Aca. Su. II. x.264, Vag. II. 3.32). 

2j. Koiapdnaka. A syrup prepared with the juice of jujube. 
(Aca. Su. II. 1.264. Caraka. 27.277). 

26. Laknca panaka. Juice of Lakuca fruit. (Vayu. 46.9). 

27. Madbu panaka. Syrup prepared by mixing water with 
honey. (Vin. I. 246, Caraka Su. 27.278, Vag. II. Su. HI. 52). 

28. Mdtnlinga panaka. Syrup prepared with the juice of 
Qtrus medica. (Aca. II. 1.266). 

29. Moca panaka. A syrup prepared with the juice of cocoa- 
nut fruit. (Vin. I. 246, Aca. 11 . 1.264). 

30. Mfdpfka panaka. Symp prepared with the juice of 
grapes. (Vin. I. 246, Aca. Su. II. 1.264, Suiruta. Su. 46.388) 
Caraka calls it Drdkfd pdnaka. 

31. Ndrike/a pdnaka. A syrup prepared with the juice of 
Cocoanut fruit. Aca. I. 599. 

32. Nimhnka pdnaka. Syrup prepared with the juice of 
lemon. (Caraka. Su. 27). 

33. Padcdtnfta. The juices of any three of cocOanut, 
mango, jack and banana fruits mixed with honey and sugar. 
(Baudh. Gr. Ses. Su., p. 277). 
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34. Pa^adasa. A strong xnixturc of Soma juice. Rv. X. 

27.2. 

35.. Panca sdra pdnaka. A drink prepared by boiling water 
with five spices such as ginger, Asana and Ndgaramibd. (Vag. 
11 . III. 31.) Someivara (Manas III. 1622-23) * similar 

drink CSrnddhivdsin. 

36. Pard^aka pdnaka. A syrup prepared with the juke of 
Pardsaka fruit. (Vin. I. 246, Caraka Su. 27.278). 

37. Pindavdsa. Water prepared by pouring into it a clay 
ball stuffed with some spices after roasting it in the live char¬ 
coals of khadira wood. (Manas 111 . 161^20). 

38. Piatipdna. A drink which helps the digestion of food. 
(Ram. Ay. 91.78). 

39. Pnspopdsa. Water ftimigatcd with the juice of mango 
fruit, and flowers of Pdfa/a, utpala and cantapaka, (lianas HI. 
1621). 

40. R 4 ga. See vegetarian preparations. (Vag. 11 . 6.30). 

4X. Kaidld. Sec vegetarian preparations. (Vag. II. 6.30). 

42. ^ddapa. See vegetarian preparations. (Vag. II. 6.30). 

43. Sarkardpdnaka. Water mixed with sugar. (J. I. 339, 
Suiruta Su. 46. 388-89). 

44. Sahka pdnaka. A syrup prepared with the juice ex¬ 
tracted from the roots of waterlily. (Vin. I. 246). 

45. Sawira. Same as Dhdt^dmla. (Aca. I. 642). 

46. Soma jmt. The Soma plant grew on the nxountains 
especially on the mountain Maujavanta which is a part of the 
Himalayas. It was obtained with difficulty in the later Vedic 
period hence many substitutes were suggested. Some scholars 
have explained Soma juice as an intoxicating drink like liquor but 
the evidence before us docs not justify the conclusion. Soma 
juice was mixed with milk, with curds and parched barley flour 
but liquor is never mixed with these things. Prof. J. C. Ray 
was of opinion that Soma plant was nothing but Bban^ because 
both arc annuals coming up at the beginning of the rainy season, 
both have shining leaves and the method of preparation of both 
is the same and effects of the drink on the consumer remarkably 
agree. In spite of so many similarities pointed by Prof. Ray, the 
identification seems hardly convincing in view of the fact 
that the plant had become almost extinct even in the later 
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.Vedic period and the intoxicating effect which Elung has on the 
consume! is no where described in the Vedic literature. Watt 
in the Dicy. of Eco. Products of India Vol. II., p. 246-47 in 1889 
had identified the plant with Bpbedra and Dr. J.M. Unwala has, 
on the basis of Vedic and Avestan references, come to the same 
conclusion.. Soma juice was a favourite drink of the Vedic 
inHian^ (Rv, IX ctc.; and occupied an important place in the 
Vedic ritual even in ^e Dharmasutras. 

47. Tilodaka. Water mixed with sesamum (Patafljali on 

VI. 2.96). 

48. Tusodaka. Water mixed with chaff (Aca. I. 64a). 

49. Vdrkfa. The juice of the fruit of cocoanut. (Mana- 
soUasa HI. 1615). 

50. Yavodaka, Water mixed with barley grains. (Aca. 
1. 642). 

ji. . Yifa. Juices of Kapittba, bilva^ jujube, grapes, pome¬ 
granate and mango were cooked to prepare soups (Kas. Sam. 
p. 2J046). 
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K?irasvaml—Commentaty on the Amarakoia, Ed. H. D. Shacma 
& N.G. Satdesai, Poona, 1941. 

Kuttanimatam of Damodaragupta—Ed. by TuM Tripathi Bombay 

*924. 


Majumdar, A^oka—Chalukyas, Bharatiya Vidya Bhawan, Bombav, 
1956. 


Mcdli 5 tithi—On Manusmrti, Bibliothica Indica, No. 256, Calcutta 
1939. 

Nalacampa—Ttivikrama Bhatta, Anandiframa, Poona. 

Padma Putina—ICa^i Sanskrit Senes No. 98, Benares, 1932. 
Prajlpati Smtti Sm^ti Samuccaya, Ed. V.G. Apte Ananda^rama 
Sanskrit Series, Poona, 1929. 

Rijaickhara—Karpura Mahjarl, Benares, 1955. 

Rljakkhata—Kivya Mimimsi, Ed. Kedaranath Sharma, (Patna) 
* 914 - 

Ravi$a[ia—Padma Puiiria of the Jainas. 

Sachau, E.—Albcruni's India, London, 1887. 

Sarhdesa Risaka by Abdul Rehaman—Singhi Jain Granthmila 
No. 22, Bombay, 1945. 
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Sarkar, B.K,—Sukra Nltisara, Sacred Books of the Hindus Vol. 

XIII, (1911-1919). _ 

Siddhai$i—Upsuniti Bhava Prapaflca Katha, Calcutta, 1909. 
Skanda Putina— Venkatcsvara Press, Bombay, 1909. 

Somadeva Suti—Katha Satit Sagara, Ed. D. Prasad & K.P. Pamb, 
Bombay, 1903. Yaiastilaka, Ed. Sivadatta, Bombay, 1916. 
Somdvara— Manasollasa, Ed. by G.K. Sluigondckar, G.O.S. 
Vol. 84, Baroda, 1939- 

Stlha£$a—Nai^adha Carita, Ed. Sivadatta, Bombay, 191** 
Vaijayand—A Sanskrit Lexicon by Yadavaprakaia. 

Vijfiineivara— hfitlk^ara Commentary on Yajnavalkya, Ed. by 
WX.S. Pansikar, Bombay, 1926. 

Vakpatirija—Gau^avabo Ed. S.P. Pandit, Poona, 1927.. 

Vimana Puraria—VenkateSvara Press, Bombay, 1929. 

Vijuu Dharmottara Putina— Venkateivara Press, Bombay. 
Vpda— Siddhayoga with the commenury of Srikaijthadatta. 

Anandairama S.S. Poona, 1894. 

Yaiapala—Mohataja Parijaya. 
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APPENDIX XII 

CHRONOLOGY OF IMPORTANT SOURCES 


Indus Valley Civilization .. 

Mahcshwar Nevda Toli Culture .. 

Hastinapuf Culture. 

The Rgveda. 

The Yajurveda, the Atharvaveda, 
the BrShnianas and the Upanijads 

Sutras and Pinini. 

Early Buddhist Canon 

Kautilya . 

Patafijali . 

The Raxnaya^^a, The Mahibharata 
and the Manusn^ti 
Baudh. Gr. Sesa Sutra and Sariihita 
of Caraka. 

Kaiyapa Saihhiti 
Bhojanakalpa 

Khila Sthina 

Yajfiavalkya Smfti and Vi§nu Dhanna 

Sutra . 

Bfhaspati Smxti . 

Suiruta Samhiti. 

Ahgavijja. 

Bower. Mss. 

VSyu and Vijtiu Purina 

Kamasutra. 

Early Jain Canon. 

Sahara . 

LahkavatarasQtta. 

Varahajnihira Bthatsathhita 

Katyayana Sm^ti. 

Astahga Samgraha. 


C. 3000 B.C. 

C. 1200 B.C. 

C. 800 B.C. 

C. 2000 B.C. 

Before 800 B.C. 

800 B.C,—300 B.C 
C. 500 B.C, 

C. 300 B.C. to 100 AJ>. 
C. 150 B.C. 

4th Cent. B.C. to 4th 
Cent. A.D. 

After the Christian Era 
I St or 2nd Cent. A.D. 

2nd Cent. B.C.—C.400 
A.D. 

300-400 AJO. 

100 A,D.—300 A.D. 
100—400 A.D. 

C. 4th Cent. AD. 

C. 4th Cent. AD. 

C. 3td or 4th Cent. 
AD. 

3td or 4th Cent. AD. 

C. 450 AD. 

Before jth Cent. A.D. 
200—300 AD. 

Prior to 443 AD. 

503—387 ad. 

400—600 AD. 

C. 623 AD. 
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26. 

*7- 

28. 

29. 

30. 
51 - 
52. 

33- 

34- 
3J- 

36. 

37. 

58. 

39- 

40. 

41. 

42. 

43- 

44- 

45- 
46. 

47- 

48, 

49. 

JO. 

5 *- 

5 *- 

J3- 

J 4 - 

JJ- 

j6. 

57 - 

•38. 

19 - 


Yuan Chwang and Blna’s Har?a- 
caiita and Kadambaii 

KSiika . 

Ravi^qia-Padmi Purina... 

Itslng •« 

Vakpati-Gau^avaho .. 

Kumarila-Tantravartika .. 
KSmandaka Nitisara 

Pauma Catia . 

Kuttanimatam . 

Dhanvantari Nighantu 
Vaiaha Puriija 
A^tanga Hrdaya 

Skanda Parana . 

Later Smms 

Agni Putina . 

Rajaickhaia. 

Medhitithi on Maou 


Nala Campu 
Yaiastilaka-Cajnpu 
Vamana Purina 

Vfnda .. 

Nala—a 'writer on cookery.. 
Dhanapila-Bhavisayattakaha 
Garuda Purina 
Alberuni 
Ksirasvimi on the Amarakoia 
Mitik^ari on the Yijfiavalkya Sm. 
Dalhana on Suiruta 

Kumarq)ila carita. 

Apararka on Yij. Sin|ti 
Somcivara-Min asollisa 
Padma Purina and Brahma Purina 
Naisadha carita 

Sandesa Risaka . 


606—648 A.D. 

662 A.D. 

678 A.D. 

671—695 A. D. 

725 A.D. 

650—7JO A.D. 

700—7JO A.D. 

677—760 A.D. 
753—786 A.D. 

Before 800 A.D. 

C. 800 AD. 

C. 8jo AD. 

600—900 A.D. 

600—900 A.D. 
800—900 AD. 

C. 900 AD. 

C. 900 AD. 

915 A.D. 

959 A.D. 

9th or loth Cent. AD. 
9th or loth Cent. A.D. 
Before 1000 A.D. 
loth Cent. A.D. 
loth Cent. A.D. 

973—1048 A.D. 
lojo AD. 

1070—1100 A.D. 

C. 1100 A.D. 

C. iToo A.D. 

II2J A.D. 

1127 A.D. 

900—1200 A.D. 

IIJ0*I200 

. 12th Cent. 
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AbhilH, 15 f,n. 3. 

AhbifJu, 149 f,n. 1, xU. 

Ahby*j*, 41, 179, 284. 

100. 

A( 4 ma, 8j, joi, 

■^karma^aiam, 177 f.n. 4. 

AJira, XI Ca. 3, 44. 

A^>ail, 37 f.o, X. 61, 13J, 166, 171 
i.n. t, 203 f.n. 1, 263. 

Adri, 32. 

Atgle nurin«1os, 21, also see BUm. 

Agajtjfa, 172. 

AgJ^, 17. 

AffUmmtiaJka, xjx. 

A^fi, 113 f.o. 4. 

Abat>a, 32. 

Abtttbmtra\ food of the people of; 201. 
Ainiuka, 130 f.n. i. 

AiAgudd, f.n. I, 266. 

Airitnta, 2M. 

A^a^dhd, 279. 

9* f-n. 5» JJJ f-n. 4, 279, also 
see Cumin. 
j^tpikas, 86 . 

»5 f-n. i, ro3 f-n. 4. 

AkfikJpbaU, 149 fo. i, 266. 
AkfikJtidlm, 298. 

Akfita, 149 f.n. I, 266. 

AkMfpbaka, 61 f.n. 3, 260. 

AtSbS, 2, 22, 73 Ln. 3, 130 f.n. i, 
272, see Bottle gourd. 

Alukta, 73 Oi- 3* 150 f-n. i, 184, 272. 
Aiindi, 79. 

AHitjar*, 190, f.n. 2. 

Aliundagf^, 62 f.n.'3, 263. 

Almonds, 149. 

Aloes, 113. 

Am»UMa, 21, 71, 72 f.n. 92, 113 
f.n. 1, 149, 266. 

AmalakapSiukM, 77 f.n. 3, 301, 
Amaxtraiu, loi. 

Amatrg, 32. 

Amba, ii f.n. 3. 

AMb 34 m>pkbt‘gf>, 77 f-n. 3. 

AmbapMA, 76 f.n. 7. 

AMb^lhUta, 284. 


AmMa. 70 f.n. 4, 284. 

Amikfa, 14. 174 f.n. 6, 284. 
Amloxviaia, 149 f.n. i, 266. 
ArnkyavagB, 277 f.n. 4. 

Amliki, 149 f.n. I, 266. 

Amli^handa, 130 f.n. 1, 272. 
AMhkSpiiuka, 301. 

Amra.^x f.n. 9, 149 f.n. i, 266, also 
sec Mango. 

AatrapStuka, 301. 

AmritgJu, 73 f.n.. 113 f.o. 1, 149 
f-n. 1, 184, 267, also see Hoffplum. 
^MtriiokapiM&ka^ joi, 

AadaUMidty^r, 170 Ln. 4. 

A^kS, IX f.n. 3, 273. 

AM^rapakimM mJairum, 295, 
A^j}Srapigk/^ju, *3. 

AwlarSfi, food 0^ ti6. 

Animal fats, 71,18a. 

Aniramsi/a Jidra, 99 f.n. 3. 

AikaJe^, 23© fn. 2. 

Aiiiefit, 140 f.n. 2, 267. 

Aitaa, 236 f.n. 2. 

Amarasa, 301. 

AMtra/aj/iaJka, 293, 

Api, 12 £.0. 3, 172 tn. 2, 103 fj2. 2, 
260. 

Afuyara, 170 f.n. 6. 

Apakra, 289 f.n. 3. 

Attakraraja, 283. 

Apidbtaa, 32. 

‘ Apriooct, 282. 

Apipa, 8, 23, 19, 33, 36 f.o. 2, 39, 
88 f.n. 2, 92, 203, 222, 236, 237 
f.n., 272 f.n. 3, 284. 

AritUta, 120 f.n. 3. 

Ardraka, 279. 

Ariar, 12, dso sec AdiaJkl, 

Arjaia, 279. 

Arad^a, 18. 

Arif/a, 96, 232 f.n. 7,183, 298. 

Arjmu, 24 f.n. 4. 

Araka, 249, f.n. 1, 267. 

Arufkara, 267. 

Asafoetida, 42, 69, 123, 246, 180, 

18 2, also see Hii^. 

Asaaa, 38 f.n. t. 

AsaraJ'^i, 252, fm. 7, 183, 298. 




526 


food and drinks in ancient INDIA 


iiavdioM, 18 j. 

f.a- i< 

sari SOM, 151 f.iL j. 

Aioya, 43* 

Ascetics, food of, 114* ^*<5, t6i, 197. 
Asuana, 33. 

AJmaJu, food of the people of; »oo. 
AimMtaki, tf>T. 

Aiuibh^t to f.fl. 2, z6i. 

Anrf, 150 f.a. t. 

Anta, 147 f.a. t, 184. 

Am»', ^3 f.n. 4- 
yiJva^ls, zt f.a, 3. 

Aiwkans, >67. 

Alwttba, 31, 114. »49 f-tt- ^ *1° 
tn. I, 220, 267, 27). 

AuMcmm, 14. 

Atasi, 61 f.tu 5, 71, f.n. 4. *^3 
see linseed. 

A/itHgM, 16. 

Almaffip^. 133 f.n. 3. 

AphahJi^y I35> 

Atu^yJ, 279. 

AnknIa, 284. 

AudamJa, 218. 

Av«dStikI, 44, 29B. 

AMkiy 22 fn. 3> 273- 

*3J f )• ‘75- 

Aima/i, food and dcinks of the people 
of, 181, 200. 

Aparimta, 284 also see Apara^tfa, 

62 fjL I. 

AfOma, do f.n. i, 77 f.n. 4, 

183. 

yyuta, 13 fji. 3. 

B 

BaJara, 2I f.n. 3, 149 f-o. <> 

BibUAa, 181, 200. 

BainJra, t6 f.n. 8. 

Baja, 20. 

BaJtkasa, 132 f.n., 298. 

Bakula, 267. 

Bali, f.a. i. 

Ballhra, 177 f.n. l. 

Bamboo seeds, 133 f.n. i, 262 also sec 
WjsgwM. 

Banana, 2, 3, 93, 220. 

Banaras, food of the people of, 233. 
Birlcy, 2, 4, 7, 34, 87, 103, 133, 166, 
170, 171 f.n. I. 

Tariedes 88,170. 

Batten cows, 13, 16. 

Barukebarahi, 170 fn. 4. 


Basin, 6. 

Basket, 98. 

Bassialauolla, 132, also sec MadbSka, 
Beakers, d. 

Beans, 22. 

Beastings, 13, 3*. *39» *74- 

Beef, 3, 18, 64, 130, 179. 

Beer, 93. 

Betel^^wing, 129, 162, 196, 232, 23- 
5J4. 

Betel leaves, 2. 

Betel nnt, 2, also sec Kramuka, p. 96 
£n. I. 

Beverages, 22, 43, 76, 97, 119, 134, 
18B, 225, taken after meals, 163,196. 
Bba^itraka, 212,293. 

Bb^ttka, 104. 

JB%7, 43 f.n. I. 

Bhakkba, 77 f.n. ii. 

Bhakfya, 43, 285. 

Bbakta, 33 f.n. 8, 283. 

Bikdlitaka, 114, i49. *» »67. 

also see Anjkara. 

Bbanfi, 130 f.n-1, 273, 
BbaamapataJiraha, 190 f.n. d. 
BbarJitamSmsam, 

Bhopja, 113 f.n. r, i49> 

TiMarekgfl. 

BbtjoHlya, 38. 

Bbrng^a,'-j% f.n. 7, 121. 

Bfyfjadtkt^, 283. 

Bbrfjamimsam, 293. 

BhufikSy 213, 295'. 

BiuttftUy 128, 164, 165, f79. 
BHUakJh-aka, 283. 

Biia, 92, 146, 279. 

BiiiiJi, 73 f.n. 3. 

BiiarlkahJa, 73 f.n. 3. 

Bljapirakay 113 f.n. i. 

BlfattarS, 3^, 298. 

BiViia, 21, 71, 72 f.n. 114, 129, 149 
f.n. 1, 183, 267. 

Bihapar^y 130 f.n. i. 

Bihfapatray 130 f.n. 1, 273. 

Bimba, 93. 

Bimbiy 149 f.n. i, 267. 

BimbljMtm, 273. 

Bimbttiki, 273. 

Birds, 3, 16, lod, 

Bitay 22, 73 f.n. 3, 130 f.n. 7, 273, 
also see Lotus stalks. 

Black pepper 41 > *80. »“ Pepper. 

Black salt, 113. 

Blower, 32. 

Boiled rice, a, 103. 
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BoileiB, lai. 

Bottl«gottrd, 12, 7j, 164, 184, 120. 

Bowls, 6, 98. 

BrSbaaiias, food of, 51, 57, 8j, 99, 
lot, 255. 

Bnssica, 4,10. 

Biad fmit 71, 114. i8j, 220. also see 
Pmutja. 
hfkaa, 275. 

Brinjal, a, 75, i8j, 184, 220, 

Broom, 98. 

Buddhists, and meat diet, 66, 177, 
Buddhists, rules of diet of the, 79, 

Bu^d^, j6. 

BufiEsloes, milk of, t j. 

Butter, 2, 15, 89,139, 140, J74. 

Butter milk, 63, 89, 97, 105,139,16), 
174 f.n. 6 . 

C 

akes. 2, 8, ij, 36, 59, 137, 168, 170, 
S89, 204, 249, 284. 

CahAdliki, 211, 295. 

CakrMna'da, 273. 

Otmasa, 33,46 f.n. 3. 

CamtMHS, 218. 

Camphor. 164, also see Karpfira. 

Camd, 33. 

Ccnaiu, 33 £.n. a, 61 f.n. 3, 104, 133 
f-n. 3, patched, 137 f.n. j, 203 
f.n. I, 263. 

CaHahwdtna, 283.' 

CttitH, 130 f.n. 4, 273. 

CJiffri, 130 f.n. I, 220 f.n. 3, 273. 
Cardamom. 92, 146, 180. 

Cant, 32, 98 f.n. 3, 170 f.n. i, 283. 
CSmht, 134 f.n. 6. 

Castor se^ 71. 

Categories of food, 38, 78, 102, 133, 
168. 

Catmint, 73. 

Cmym, 279. 

Cereals, 7, 34, 38, 87, 102, 133, 168, 
203. 

inferior, 134 f.o. 6, 133 fm. i. 
CkdiriJu, 130 f.n. 1. 

Cbivtl, I. 

Cheese, 14. 

Children, food of, 32, 81. 197. 

CAinM, 183, 267, sJso sec peaches. 
CMiu-r^pn/ra, 183. 

Chop sticks, 190. 

Churning, 14. 


273. 

OJbbita, 92 fjv 9, 93 f.n. 8, alto see 
O/'A&r/dr. 

O/ff, T30, 220 f.n. 3, 221 f.n. I, 273. 

60, 134, f.n, 3, 168 fj». 3, 
171 f.n. I, 260. 

GM, 267, also see AmHki, ^ 
GM pJuAa, 77 f.n. 3, 301. 
Cinnamon, 92. 

Orhhift, 130 f.n. i, 221, 273, alto see 

amt». 

Gtrain, 130 f.n. i, *73, 279. 

G/rJma, 283. 

Otius aurantum, 20, 71. 

Ctrus medics 93, 114, 149, 163, 183. 
Gv^, to, abo see Prtbak 4 . 

CIsjri&d butter, 13, 63, 89,103, 139, 
140,148, 163, 173. 

Clomt, 70, 93,164, 18c. 

Cara, 279. 

Cuap&u, 76, fcn- 7, )oi. 

CocMnut, 2, 3, 71, 132, 183, 220. 
Graka, 92 f.n. 3,179. 

Cooking. 27, 4 J,. 77 , n> »»o, 133, 
187, 223, cnokit^ on a slow fire, 
135, 126. 

Cooking pots, 98, iii. 

Cooks, 27, 97, 189. 

Cotriandn, 92, 113, 146, 180. 
Couldron, 32. 

Cow, 16, 28. 

Cow’s milk, 37. 

Cream of curds, 13^ 174 f.n. 6, also 
see Xsra of mifk, 139 also see 
SatUiaiki. 

Cucumber, 3, 22, 73, 92, 93,184, 210. 
Cumin, 69, 92,113, 146, iBo. 

OtikH, 130. 

Cups, 5, 6, 33, 98, 121, 190. 

Curds, 10, 97, 103, 139, 140, 165, 
174, 208. 

Churned, 130. 

Ctrita 4 &hiuii, 301. 

CSrnapSAkS, 170 f.n. 4. 

Curries, 3. 

Custard apple, 183, also see SjtapUa. 
Gita, 93 f.a. 8, 113 fm. i. 

D 

Dadianvat, 14, 283, also sec cheese. 
Dadbi, 37, 97 f.n. 1,174 f.o. j. 
Jadbiiaktu, 174 f.n. 3. 
dadtryadasa, 174 f.a 3. 
fftfiadadbi, 174 f.a 3. 
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i7Jl 

DadhiSara^ 174 f.u. fi, ifso Sc* jVis 

jg f,ji, 3, 

'Dddlpi^a^ IQ f.n. iHj. 

" I^A^asa^ 2j 7a f.nr, yj f.n. 54 f.n. 

IIj frti. ii )54 frrt. i, iSy^alao 94 * 

po^ 4 gt:'taaC£. 

Dd^impS/rfks, 77 frCi. g, jcir 
Dftjiyfirociuccs, II, >7, Gz, 53 , 
ic4, i*fl, 173, icE. 
l?dkjfdi^iTika, 177, 

5^ f-rt. S ► ^ 7 S- 
174 fill. it. 

ig* f.n, ifiS, also see 

Jdnibrid- 

’D^dkdy 37, also fee \Jiddlakd. 
'Oaritffs, ij 4 f,nr ]IS 3 . 

DSrHberidi'^y tyj, 

'Odrmlsdtsl^ 170, 

32, 4 (>. 

Dates, 7, 71, i+S, ija^ ttc-, also Jec 
JC/w!/*a. 

Deer, go, lofi. 

DcEichos, also S4c , 

aflf, 

DepijtJ, I j, 

0 frt. J, 34 f.n. 1, leij, J04, 
f,n, 3, 171 fn, 20), also stJi 

paicSed barlcyr 
Dffaupttmi, 

g f.n, 7, 

PWrywfifl. i7p. 

Didnydf^Jit, f.o- i, J&i, 
Dii 3 fmi^//tt)a, 181, also see Mufl^ 
and pcpiKir 
JDid/a-i^vl^-titfay ijS. 

DAfflJ/.r, ji. 

D^iaAa, 207, iSjl 
77 fri, lo- 

l>l[[enia Indies., 1, also see 
and Kd/udrufj^r 
Df/jAtf/Mirt, 134 f n, 3, i^E. 

Dish, J, ( 5 , 90, tiir 

Dishes, order of serving, [So, igS, 
ago. . 

Dlftillntion, sj. 

DiP^, iig, 2g8, 

DiiidJ^y 3S. 

zoS f.n. I, also see DisioAdy 
DyJkfd, 72 f.n., iSS, also s«. Mr^skd 
and Gmpef. 

Tyt-nkidpadskdi goir 
Dravidians, food of, a, 240. 

Deinhs of diUcrecit casMs, 30. 


Drinking, tga, also sse lotoiicatirvg 
dfifdtg, efEact of, gS. 

Drinking oondemned, 117. 

Drinking prohibited, 44, 
aj, j 3, 

JJ‘ 

l>r^ady }i. 

JJr 

D/^doanda/iii, 283. 
t>K\skst, tSB f,n, 3. 

E 

Bast India, food of the picoplc of, 1S6, 
S^'p, >37 f,P. 3 , 

Hgg^ant, 1^4, 

E^gt, S4r 
£a?, ayg, 

'BJdiska, 7j £n. 3, 

Emblio m^Tobafan, 71, p3, 114, 149, 
eLio See 

^Eifidra, ii f.o. 7, eJao sf* SffsfSy 
7], f.n. 4, adf. 

’E^vdruksy ijpf.n. I, 104 , Z73. 
EtiqnatH, jo, g4, 34, 12S, iSa, 134, 
231, also fee Table manners. 
Ertndalion, 30, ; 1S4, aiao se* 

fJVtypjii. 

F 

Flistilay food, jj, igfi, 233, 

Fasting, 30. 

Fcasfs, 101, E18, 164, ip 5 , 23 S, 237. 

Fig, 

Filter, zS, aCao aee Scrairiee^ 

Flfli, z, j, ij, iS, 51, Sdj go, 106, 
laS, 270 . 

Fkvomfi 133. 

Flesh, 

roajt*d On fJiiiSj 17 . 
hoi feel, 17. 

cooked widi rice 17, also Sec 
AfpwpJVfijvp. 

Food, ti£fil4d by contact 2g, jo f.n., 
dilFcult to dtgeaC, 1)3, i;g, 1^4, 
easily digestible, ijj, ijg, 1^4. 
Food and vations enseeg, 4g, 

Food of people living ipi diflerent 
regions, i6j, aoo. 
of Jaina, ilifi, 
of rbe middle dasa, i2g. 
of the miEcrly people, 13(1. 
of foe poor people, tag, 23d. 
of the rich people, lag, 133. 
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*ccotdlne to scftsont. itg, 19. 
stale food, 164. 

Fruits. I j, ,, j, 
tt4> t4®> tJi, ajo. 

Reties, 149 f.n. 
methods of ripcainc. 71. 
Fniit, juices, 97. 

Ptying, 149-1)0. 


Caiffnka, 149 f.n. i, 

Ganahbcfaiu, 82. 

Gefn/aAaxiJ/a, iipo f.n. 1. 

GanHbala, 1341.0. j. 

Crndbeiw, i6g f.n. 3, 

GtmJbin. food of the people of, 200. 
G*^ra, I JO f.n. i, 273, jg^. 

Gstlic, 43, jj, 7,. uj, „g^ 

164, 184, 111, Joup of, 184. clso 
see La/tma. 

• CarmStl, 134 £n. 6, 170 f.n. 4, 261 
see Kxla/tin. 

Gauiika, 14J, f.n. agj. 

298. 

Gan^ittpa, 119 f.n. 4, 298. 

Gwra, 134 f.n. 3, t68 f.n. j. 
Gastrasarfapa, 280. 

GatiJira, 13 f.n. j, 

C*u<iluiMa, ijf f.n. I, 170 f.n. 4, 171 
f.n. X, 184 f.n. 11. 

Gatidbuki, 71 f.n. j, 88, 260. 

Cioya, 37 f n, j. 

Gentleman, fo^ of, 100. 

Gha^, 79 f n. 1. 

GkSrita, 206, 283. 

Gbarma, 32. 

Gbofc, 121 f.n. $. 

GbdtiJkd, 98, f.n. J. 

Gbafiikdbcima, 9) f.n. 4. 

GbiijMpfi^f*, 69, 26 8. 

Gbtt, 10, also see Gbrta. 

Ghee, cow’s, 63. 

Ghevata, 69. 

GhoU, 141 f.n. 2, 268. 

Gbrta, ij f.tt. J, 139, f.n. 7, 140 f.n. 

4, 174 fn. 7. 

GbrUimafidam, 140 f.n. 4. 

Gbrt«p»ra, 14J, 179 f.n. j, ai8, 286. 

, GfytoKilMa, 10 f.n. 8, 286. 

Ginger, 1, 43, 69, 92, 113, i6j, 180, 
221. 

Gleanincs, 99, 1x6. 

Go (milic), II fn. 6. 

Goat, I,), t6,18. 


3*9 

Goblets, 6. 

GoJbafi/ibJ, 18), 

164, 203 fn. t. 260, also 

see Wheat. 

GdJfyakfg, 88. 

Gofpoa. 38 fn. j, 

Gyibtv, ijo fn. I, 273. 

Gopitako, 79, 

Gourd, 3, also see KSfminda. 

Gr 4 bbr» 33, 

Gnm, n, 104, 166, 171, f.n. i, 172 
f.n. 8, 20J. 

Crtmtbi^^, 184, 

Gr^cs,' 71, 93, 1,^9^ 

wS *c« Drikfi and 

MrdvtkM. 

GriMM, 11. 

Gntkjt mod of, 200. 

Grinding, 27 fn. 2. 

Grindstone, 46, 97. 

Cr^'MU, IIJ fn. J, 273, 280. 

Groats, 9, 88, 103, 126, 130, ij6, 

i6j, 168, 171, 172. 

Gtuel, 9. 3J, 59, 88, 126, ijj. 

Go^, 1 3, 41, 68, 91, 112, 144, 1)2, 

179 fn., 216. 

Ga^arkafS, 144 f.n. 3. 

G^udano, 179, x86. 

Ca4«dk£ra, 170 f n. 4. 

GtMaia, 77 f.n. i, 07 fn. i, 301. 
GtdaUtvapfja, 69, 77 fn. ii, 286. 
GmdJka, 2. 


H 


Ha^mifuiM, 37 fn. j, 174 fn. 7, 
286. 

Hamtodaka, 124, 22J fn., 301. 
Hbrabiiraka, 96, 198. 

Hartm, 61 fn. j, ijj f.n. j, also see 
Kaidya. 

hiaridrd, 2, 20 fn. 4, 70 fji., 280. 
Haridndaaa, 286. 

Harimantbaka, 172 fn. 8 . 

Harifaka, 94. 

HaritakJ^ 149, 280. • 

Harijd^, 77 f.n. ii. 

Harja and meat diet, 177. 

Haj/aka, 190 fn. 1. 

Hastinapuf, 39 fn. 4. 

Hspaa, to fn. 2, 33 fn. 6, 87, 134 
f.n. 3, 160. 

Hemp, 118. 

Hermits, food of, 34, 99, 131. 
Hilaawa, 220. 
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Hills, food of the people ii'i'itv? in 

tbe^ 90. 

Uifn^^JiSnakay joi. 

41 f.ft‘ 70 f-n-, IIJ 4, 

iflOj niso flee aaSLfoetidA. 

Hoopliuw, 194' 

aS^. 

Honcyn I0K 40 h S'n ^'’ 4 ’ 

ij?, lyt, aifi, 

v^iedesj J 4 J f-n- 3 i f'H. f- 
HoncYf foebiddenf i^ 4i' 
Horsegeam, (Sir 

HocKfl, i 6 p i9' 

Hojpitfllityp iTh 4^j 79 j s’*! 

156 , rjo, a?. 6 . 

HotiJfiboldcr, food of tbs, JJ, 9Sh 

4 (S' 

HycnOlirep ijl'H' 


Uis, 6p j$, 

/sf/fi*, ID, 171 I'Hn I- 
/Sfj, It'i f-tl. i, 
Jiftipijf/ji, id+, iBor 


Jiff/pist/n, id+, iBo, 

JfT/tfiWJffitiff, I }4 f'Hr 4 p i’ 

JjjaiJjlijfej, iSj. 

/%d', 1^4 f.Clr fir 

70 f.n, iEo. nlflo see Cyttlin, 
JifoJsSy i 14 - 

/ftwrsJj, I JO, i04p liip f.n. I, 274- 
JttwJirf/flf 171 f.n. j. 

JoLUBcyj food foE, fl 5- 
Jjihtt, ji- 
Jflfcrt, l8j. 

Jtijubc, zt. 4 ^ yip ” 4 . 14^ 

ija- 

Fffrjjd, IJ 4 f.Qr 6,170 f.n. 4 . 2 aI. 
Jftr'flJjb'd', 17 Ir 
Jttia, 77 f.n- II. 


iofi, iSfi. 

lAfH, 19, It f.n. 9- 

JA^jVfdJa, JOI. 

IinpLemffiits, pS- 

lj¥ipur-e *S 3 4 ^> fl-Mc? 

^jiLy of food. 

Lnpmc iflcit, 19. 

Itnpurc coLllt, ay. 

InduJ Valley, food nf the people of 
the, 4,14*. 

ii4f la?! afijr 

Integrating dtinltfl, a, ?4i 4 Jf 74’ 
94, tiSf iji, iBJj *21, 
vitxienefl, aaa. 

JnJj 

]7l> iT9j aBiSr 


ackfniic. }, 91, 3 ji. 

■jftaAt, IJ2 f.n- ), iBj, 19B. 


of diet, 75, tJ4. 
aBo. 


Tajn, iSi. 

/rfCaw.tivaV*, lyi fn, jl. 


Jttmlara, 18j, 1160, aSo, fllso stt Baltic 
SAtha, 

JffiUwH 42. 72 fn.p 32 f n. g, ii] 
fn, Ip 349 f**r T, iBj, ifiH, fliflO 
sec inscipplE. 

Jsfahfff 75 f D- a. 

7G f n, 7, joa. 


aSfi. 

a, ya fee, 95 fn. a, nj f.n. 

afiS, a74, abn ace JWefJ. 

75» iJQ fn. t. 

JCju& 7!^ 7B fn. 7r 
Yjaharid, f n, 16- 
T^d^, 6fl. 

Kskdia&fiy t]ofn. 1, 274. 

KSks^^-, 13 i f.n. a74. 

KaJk^^i 164- 
Kdidsta/dif, jfl, IJ4 j I*®- 
Kaiaffibd^ I jo f.n. i. 

JTff/omfir, aiof-n. 5. 174’ 
tjF 3 h ^3° fn- a. 

JCJidJd^F nG, ISO f.n- I* i74r 

Kdldjd, fitp 10 fn. jp 94 fn. 6, tse. 
fn. Ip aoj f-n. i, patched, Ijy fn. 
j, i64p a74. 

Kaii, a- 

44, a^B. 

Kdlifiik, tfia. 

KdUd^, a, a74. 

K^i^dTd^, a, aS6, aUn Set Bam^wt. 
OaiwA'iii, 147. iti, *.5^. 

JTdiw^it, fondofthcpEoplcot, 85, ififi. 
aSo. 

K 3 t/fsa, 3 }. 

fin. 

ifiB fn. >1 

JCiA;/, food of the people of iSi. 

KtHdi^/^.ryjMJi 3 j^a!p a9) . 




i66,170,161, alio see Prhtuljsii. 

70 £.a. 4, jo». 
K/mfakariki, 174. 

KifiJayoa, 44, 96, 198. 

K^ttba, zi f.a., 71, 7j f.n., 9,^ 
ij 8, 149 f.n. I, HZ, zzo, ifi8. 
^pttthapsnt^, j7, f.n. j, joi. 
KappahbBmi, 77 f.n. 7. 

JGi^dr, 79 f.n. 1. 

Karaka, izj f.n. 6, ito f.n, j. 

71, 71 fn.. 9}, 149 f.a. 
I, 2x0. x68. 

Karambia, 8 f.n. 7, 14 fji, foj 
fn, a, 171 f.n. j, 168. 

Karcmhbi, lat f.n. 6. 

KaraMjt, 149, f.n. 1,168. 

KirattUa, 73 tn. 3, aai f.n. i, 174. 
Kirai/rifta, t6j. 

KarbuJira, 150 £.n. j, 174. 

Karfira, 149 f.n. i, a68. 

KarJama, t68. 

Karira, 116, a69. 

Kartrapfyaka, 77 f.n. 301. 

KarAanJlui, 11 f.n. 3, 149 fji. x, 269, 
also see Jujube. 

Tarhcm^bupinakA, 302. 

TM-kari, 190 f.n. a. 

Karkiruka, 274. 

K^k*ia, 150 f.n. i, 274. 

Karkatt, 274. 

Karkepika, 150 f.n. i, 274. 

KAv/ara, 32, also see sctainets. 

KarpSra, 280, also sec Camphor. 
Kaupmarda, 280. 

Kdtira, 204, 217^86. 

Kafiya, 44, 299. 

Kaurvka, X50 f.n. I, 269, 274. 
KAfmarja, 73 f.n., 114, 149 f.n. 1, 
269. 

Ki/mar^pAuJu, 153, 302. 

KajtSnki, 280. 

KaJya, 186. 

Kafilu, 121 f.n. 6, 190 f.n. 2. 

Katakarna, 207, 287. 

Kathtl/aka, 150 tn. i, 274. 

KafUiJara, 150 f.n. i. 

Kat/bapg/i, 287. 

Kiii/a, 150 f.n. i, 274. 

Ktmbtika, 150 f.n. t. 

Kstara, 280. 

147, i3it i8t, 287. 

Kaixua/kO, 212, 295. 

Kinkkari, 221. 

Koidait^, 58. 

Kbadira, 280. 


J^kddptfapikika, 189 f.n. 4. 
Kkiima, 38 f.n. 7, 

KJ^aka, 287. 

Kitff^b&^'aka, 77 f.n. 7. 

Kbqiaka, 60, art. 

Kbaiaga, 79 f.n. 2. 

Kia/im, 263 see Cafiaka. 

J' 

Kba^kkidyaka, 179 f.n. 4. 
Kbaadapika. 287. 


KiSadaaa, 112, iSi f.n. 6 . 

133 f.n. 3. 
lUmifka, 293. 

Khiraj(fiiM, 79 f.n. a. 

KharisM, 280. 

KbarJAa, 21, 72, f.n. 149 fjj. i, 
f.n. I, 269, also see E^tes. 
KbAjkra, 299, 

KharjSrapgaaka, 77 f.n. 3, 302. 
Khfus, 63 f.n. 2. 


MO 


Kilila, 26, 44, 89, 118, 299. 

Kilifa, 287. 

KirAatikta, 92 f.o. 3, 280. 

Kitchen, 136, 189. 

Kcdraifa, 60, 87, 104, 170, 203 f.n. i, 
x6i. 


Kaiala, 132 f.n. 221 f.n. i, 299. 

Kola or Kavala, 21 f.n. 3, 269, also see 
Jujube. 

Ko/apiaaka, 302. 

Katakana, 83, 200. 

KaradH/aka, 134,133 f.n. i, 171 fjx. i. 
KaJa, 33. 

Kapjt, 213, 293. 

Kaiitidki, 274. 

Katidira, 94, 113,130 f.n. 1, 274. 
KratdkSdatu, 130 fm. 1, 273. 

Krsara, xi, 36, f.n. I, 88 f.n. 1, X03, 
,iJ2, X36, 137 f.n., 170 fjv X, X79, 
'287. 

KffVapika. 213, 293. 

Krfp»f1bi, so f.n. 2, 33 f.n. 6 , 134, 
168 f.n. 3. 

Krtatard, iiS f.n. i, 299. 

KfAaJaaafa, 287. 

Kfaaaka, 281. 

Kfka, 12 f.n. 6, also sec tnillc. 
Ksiraadana, to f.n. 3, 16, 287. 
KshapSkamdanam, 9 tn. 7. 
KsJrgprakara, xoS, 218, 2S7. 

KlhaUka, X73. 

KsJrafaffika, 287. 

Kshatafa, 206, 208, 287. 

Kakkutaadaka, 134 fji. 4, t68 f.n. 3. 
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II, J7f fii, 8ft f.iL j, 
fjj, lyi f.ci. 1, T 7 i, EOJ f.il. 'j 
KfJ^ttJ!!ai:u!g, ift7‘ 

KifltufiiHt I, ii> JTi- 8)i 1 5^1 

ifi 7 ‘ 

JCtfjavfr^TM, ]jQ f.o- ii ? 7 i. 

ij, f.iL lii f.Ji. 6, ipf 

f,Jlr i- 

7 ® f,nr 7 > pa 5 ' 

JijVJWJW^ja, &I f.n. 1 1 

1 jo fi^n. I, i 7 I' 

K^n^, gE f.ti- S- 
gS f.D. jr 
Kuiti^/ikJl, i7j. 

ffiJlfa, a, s3H,.a[E£>iccbDj]*d hoc. 

Bj, 140 f'H. 

KHreiiiipiJv-ia^, [44 f.cL 7, iti7. 

I J4 f-ii. 3 ^ I j j £,n. i> 16 B 
f.n, j, 171 f-H. J’ 
ip frCi. 4 - 

KS^/aJSa^, 11(5 fn. ije f-fl. 1, 1^4. 
' 1E4, 27J, al30 isc Pumf.kin- 

gontid. 

JC«j 7 j(f.W^wrii, f.n. Ji iSq, 
iCa fi'>- 1. 

KumtftSfia, f-ft- J, 130 fn, r, KSj, 
i7j^ sdao sec Safflowtr- 
Kwi/tffoka, ijo f.n, i, ifif, 273. 
Kif/trUarv, j7J, 

Kt/ifyfl, fiS, 

I po f.n. 7, 

Xxmps, jgn f-n, 3, 

ijQ fn, I, ^7J, 

ijh i 4 i p 4 f.n. ij occ 

Ktfk. 

L 

iift^ zEE. 

Lndln^ ( 5 ^ ^ I, 

laf.n, ii| fn, (, icij f,n^ 
1, tEE, also SM parched licc, 
j&fn. Ii, iS8, 

Lff^rj!T(aflrf, 1 JO fn, T, ays. 

75 fn., 34^ fn, i, iSi, 220, 

i( 5 g. 

jOi, 

J^/!rgftl(}f idB. 

IJof-CV. I- 

La^u/I, Ij4fji. j, 177. 

L/i/mij, 73 fn, 4» DS fcii !j ^ 7 i, 
iEo, ulio see gaelic, 

Iaw-jATi lii fn. 

I^E fiL }, 


ij+fn. 4 - 

idp, 

aEo. 

91 fn. Zr 

L(nwjT£fl, 7* fn, I, ifio, a^So see 
doves, 

Lftaiber vcssc^a, 27, i^o. 

fcHTings of food, aSf 4 p, ]*, 80, 1^4, 

19Z. 

Lciik*, 4J, 75. 
lemon froit, 2, 5 , iSj. 

Lenfj Es, 2 fi i, 170 also Mc MmHi'H- 
Linsecft, 71 , 93. see Atn^T. 

Liquoi, 74, also sec lotoJitDitin^ 
dctnlra, diaULEed, ^ 3 ^. 

Li^ifocS, forbidden, 43, 74 - 
LiqaoE from fruit, 73. 

Xiquoi iiosn j^ii fowces, 73, 

Lltiuoi fiom palm fruit, 75- 
Liqnor from trcuelc, ijo, ' 
Lidiiiy 171, 17^3 *ES. 

Lfli 5 Hwi/(f, IJ 4 fn. 3 1 ^^8. 
lejSa'/JMS, IJ4 f.n. S. 

LohftarJliiy IJ.4 fn. J. 

6g. 

Longtottlc B^3ucd, ii 5, iilS, aEso see 

Amif. 

Lonjj pcppcE, ao, 41,, 65, 52, 14^, 
I So, also see Pififioif- 
130 fn- (, 17 !- 
ijpf.n. i, 377. 

Lutui atallB, aa, 731 213, ijo fn- i, 
1S4, also see 3 fJ^ tuort, 73, 1I3. 

M 

Afdriliww, 73 f,n, £, 132 f.n. 4,1H6, 139. 
■Ma^, 56 f.n. 4, iji fn, 4 i iSj. 
AWJjsjrafrfufei), Spi zftS. 

2?, 75, 119, 17^. 
sec Baasia LfitifoLcar . 

143, 

Cg, iJ2i 170 f.n. 7 > ^ 75 . 

iSS- 

iJIh 170, 171 fn. I. 

147 f.n. j, zEE. 

7^ f n. 7. 

30Z. 

zBB. 

I ft 5 , 

.69,1,47. 

MaSvds^, 2 [ 9 f 31 , agg. 

MJrtJW, 259, 

food £jf che people of, 

177 . 
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Madiri, u8 f.n. i, i86, 290. 

Madstgjba, 22 f.ji. 4. 

^ 7. *99- 

Mgbajait, 38, 1)4, i6g f.n. 3. 

AfatoriW, 10, 33 f.n. 6, 168 f.n. j. 
169. 

Mtheshwar Ntvd&toli, 21, 22. 
MahifaiUka, 168 f.n. 3. 

13 f.n. 4. 

Mair^, 44, 73, p6, 116, 118, 131, 

185, 186, 299. 

147- 

Majtiki, 288. 

MaJtSlaJe a , 269. 

MsJara, food and drinks of the people 
of, I8t. 

MaUja, food of the Mople of, 200. 
MimubbiitMidMa, 296. 

Midisara^a, 177 f.n. i. 

" MSmsaKdaM, 10 f.n. 10, 17 f.n. 3, 36, 
177 f-n. X, 293. 

ASdjmM siJdba tmla jg»JlgS, 296. 
Adanda, 6j, 136 f.n. x, 139 f.n. 7, 173, 
288. 


AUmdadadhi, 140 f.o. t. 

Mandaka, 69, 204, 288. 

214, 296. 

Ma^kapona, X50, 220 f.n. 3, 273. 
Maxduki, 73. 

Mingafya, 133 f.n. 3. 

Maneo, 21, 42, 71, 9s, 83, X13, 220. 
AfoHtha, 13 f.n. 2, 36 f.n. i, 136 f.n. 
3, 288. 

ALtnfitUku, 88. 

MarJHka, 132 f.n. 3, 299. 

Marita, 4X f.n. 8, 69 f.n. 6, 92 f.n. 

3, 113 f.n. 4, 281, also see pepper. 
MSrifa, 130 f.n. x, 273. 

Alarkafaka, 171 f.n. i. 

Mormtka, 92 f.n. 3, 273, 281. 

Mifa, 2, II, 12, 30, 37, 33, 6x, 87, 
88, f.o. 3. *04, 135, 171 f.n. I, 
X72, 203 f.n. I, 264. 

MifaparnJ, 130 f.n. X, 273. 

Misara, 3, 26, 44, 299. 

Malta, 14, X39 f.n. 7. 

MasSra, 2, xi, 12, 61, 88 f.n. 3, 133, 
164, 166. XTX f.n. I, 172, 203 
f.n. X, 264, also sec lentils. 

—parch^, X37 f.n. 3. 

MatU/a, X74, 208 f.n. 3, 289. 

Mathura, food of the people of, 20X, 
Mat^a^ki, 68, 9X f.n. 7, 144, 179 
£n. 


Mat^aiipi,7z f.n., 149, 163, i8x, 169, 
also see Citrus medka. 

Aiatjavanta, 22. 

Meals, 192, 

Meat, 2, 3, 10, 13, 18, 38, 6), 63, 89, 
98. 103, 141, 143, 173, J09, 

Meat prcpatacinns, 108, 142,166, 176. 
Bltn/a, 142 f.n. 6. 

PariJafka, 142 f.n. 6. 

Pratapta, 142 f.n. 6. 

XJilapta, 142 f.n. 6. 

Meat of 

Birds, 64, xxo, 210. 

Boars, 110. 

Deer, 110, 210. 

Elephants, 6 p 
Five-toed animals, 176. 

Fowls, 64. 

Goars, no, aio. 

Cidbd, 64. 

Hare, 109. 

Dogs, 109. 

Oxen, 64. 

Peafowl, 176. 

Pigeons, 64. 

Porcupine, X09. 

Rhinoceros, iio. 

Tortoise, 100. 

Meat and Buddha, 66. 

Meat, clean, xo8. 

Meat and Mahavira, 67. 

Meat 

Permitted, X76, aio. 

Prohibited, 176, X77, axo. 

Sanctidod, 106. 

UossrKii^, 164. 

Meat in a irSddba, 39, 176. 

Medaka, 93, 299. 

Melon. 3, 182. 

Aiiftifiigf, 92, 96. 

Mess, 9, lo. 

MetiKhs, 273. 

Milk, 4. >s. I3> 89> >°4> 1)8, 1(16, 
X7), 208. 
fresh milk, 173. 
overbitilcd milk, 173. 
of huffaloes, 139, 173. 
of a>ws, 139, 173. 

Milk forbidden, 38, 104 f.n. 8, 139. 
Milk-ficc, 38, 62, 103, t04, 112, 139, 
>69. » 7 J- 

Aieca, 149 f.n. x, 269. 

MetapSaa, 76 f.n. 7. 

Modaka, 4X, 69, 92, X12, 143 f.n., 179, 
217, 289. 
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iiodciFitJOti in fMli 3 >o-33, iiJ, 

ijE= ^^ 9 - 

MoiJra, food W, fii-34. 

175, ^*3' 

Morcaz, 4^, 93. 

9 i f'Jl- 9 + f'"-' 

f.Di, ttpi *Jeo EC 4 grapes 4 dd 
77 f.ii. j, J*i. 

Afw^’jfeaTiafltf, 7^ f-Ji- 7- 

iiJ, lih 57 p Si. B3 f.n. 
J, I'H- 15 !h ^7' Ih i7i. 

f.ti. I. iDJ. ^^ 4 ; paicicd 137 f.ti- J- 
i]& f.iL 1 . 

10 t.n. 5. aSj. 
i45i 

iJJ f^n- ^^^ 4.170 f.n. 4 , 
JliSAriif. i]o f.n. 4, i7S, a^i. 

IJ f.fl- 3' 

TT^-n. tl. 


MnUeiS. 4^ 

ijof-iL I, itS. 
Aittf'JffJKfs. 1173-i8g. 

Ji. 

Mujlaioains, 33, 11 Sp ^^4- 


Muttaj a 3 [ I 

ifiisUfd, 7'Jp 71 P 7i. IIJp i^4p 

1SO3 

MustFird oil. h 1h 9 J. iflaf.n. j. aij. 
Muttorij S‘ 

MyiobaUn fiuit. ai, 69, iflc-, also bcc 


N 

ij <5 f.n, 3 3 27^- 
isnf.n. i. 
pj f.n. 4. 
aSi. 

343, ^ 7 °' 

MdiVriwKimSJ. Tj 4 f'H- h f.n. j. 
JJtffijiJ, I JO f.n. T, ^76. 

NaM, ijof.n. I3 ^tS- 

I JO f.n. 13 ^ 7 ^. 

IJ4 f.n, 4, lij. 17a, 

171 f.n. [. 

41. 

a, 7a f.n.K iij f-n. i, 149 
f.ti. I, a70. ulsy Bcc CoQOHnnt, 
JjariOfefi^^pAd, 77 f.n. i, 30a. 

I By, 

l<iar/Saif^, iMr 

WaioJf'iJj 33 f.Jl. f3 37 f'll' Ji 
f.n. 7, aB^. 


Negroid; food of> 1, a+o. 

Ncivtf initeLeid conplc. food of, 41 

■f.CL I3. JJ. 

jyjisittijj 149 f.n. Ji aya. 

JVjfjfcwatff, 1+9 f'S- 3 , ayo. 

100. 

15 o f.n. I, ayfi. 

*, 170. 

joa. 

JJ' 

JJKtf. 170^ 

fii f.n. 3. 

1(34. 

Mfj^jtf, jOj aljo see eiodatioo. 
JVtf/iAw:, f.n. I, 171 f'n- lH_t 72 p 
aSo, aSj, 37^3 also sre 
Nt'J/ii^j, IIJp aJlS. 

ISS- 

iNTn^ra, 11 An. j, jy, 134, Tyo, 171 

f,n. T, ifii. 

MoQTCgetarj.UiS, a4j, al.so sec 

VcgctSfjanism. 

Noith-wcat India, food of Hw people 
of, ifij. 

Ndtrasg, UJ. 

Nj'f^jiSSa, 73, fji,, 145 f.n. I, T30 f.o. 
T, aao, ayOj iji, 

O 

O/laiTit, 10, 33 f-fl. S, as fn. 1, IPJ 
f.n. T. aapH 

(VenTjw^^iHrjj 77 f.n. C- 
OUr, a, JPp 37 p 4 J, 70. 9 Jt. 113 ^ MS, 
166, lEi, ai^, sale forbidden 14S 
f.n. 4 : 

TatLctics, 14S f-O- 3 ' 

Oil of mnsentd. ifta. 

Oil of safflowee, i 3 a. 

Oil of sesamnol, yi» 14®, 

Oilseeds, a, J, ao, 4s, T^^p 93 ► 5 ' 3 p 
I4S3 i 32 . 

Oil cakes, 41, 71, 114, la^, iSa. 
Omelec, 143. 

Onions, 4 J, JJ> 73 f'ti' 4 = 94 - 
jifl„ 130^ 146- 1^4- 1S4, iio, iii, 
alBO ace Paispdf*- 
Or)M]g«, 145, abo sec 
O^, ij, id. 

P 

putdita, 3 a. 

ao 4 . aB^. 

195. 
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faiffika bJbaAfjv, 289. 

PaA/i, 8 fji. 2, 289, 

PaA/r, 27. 

PaAvamim-riAa, 90 f.n. i. 

PaAfaraia, 185. 

PiioAa, 7j f.n. 3. »l20 set Pd/aAAja. 
Pi/a/a, 41, 91, 289. 

PalaUutdMu, 137 f.n., 165 f.n. 3, 289. 
Palif^, 94 f.n. 8, nj f.n. j, 276, 
281, 2l»o tee Onion. 

I JO f.n. I, 164, 220 f.n. j, 

PalHa, 13. 

PilmaatAtAa, 61 f.n. 3. 

Ptlm fruit, 93, 71, 96. 

PimJu, 1J4 fji. 3, t68 f.n. 3. 
P 4 it»/Ki/ar«, 69. 

Pan, 121. 

Pina, 8j f.n. i. 

Pinabbijana, 190 f.n. 2. 

PiMaka, 134, ijj, 

Paaaja, 3, 72, fin. 93 f.n. 8, iij f.n. 

1, 170, 276, alto tee bread fruit. 
Paicadt/a, 24, 203. 

PiUeSjKfta, 302. 

PaMedrigili, ijo f.n. i. 
PatUa-sirapiHaAa, 303, 

PaSeaMdana, 289. 

PaAcavarfi, 213, 29^. 

Pinta, 24 f.n. 4. 

ParamSaaa, 289. 

PirSvata, 140. 

Parched barley, 8, 104, 130, alto see 
DbiaiA, tprout^ barley 136, f.n. 3. 
Parched rice, 10, 112, 136 f.a. 3, alM 
tee UjjiA- 
Parilisa, 32. 

Parijrn/a, 26, 44, 299. 
Pari/ksAaaumta, 296. 

Parndpa, io£.n. ii, 290. 

Parijoga, 78 f.n. 7. 

Parpata, 62, 70, 138, 173. 

Parpafjta, ijo f.n. l, 276, 290. 
Pa^^fakiphala, 149 f.n. 1, 270. 
ParifaAa, 71, 72 f.n., 93, 149, 183, 
270. 

ParisakapSnaAa, 303. 

Pana^, ijof.n. i, 276. 

Paru^fPi, ijotn. I. 

PiJia, It f.fL 8. 

Pifaia, 134 f.n. 4 and 6 . 

PataAga, 134 f.n. 3. 

Pifbd, 1)0 f.n. I, 220, 276. 

Pdth^, 8j. 

Pr^tM, 3, IJO, 184, 276. 


}}J 

Pata^, 168. 

Pitra, 33. 
fatrl, 121 f.n. (5. 

Patrikd, 204, 290. 

Pa^laaa, 166. 

PattHra, ijo f.n. i. 

Panngtaa, 189 f.n. 4. 

Pavitra, 32. 

Pajaj, 12 f.n. 2, 

PiWa, j8 £n- 7, j8, 103 tn. r, 139 
fctt. j, 290. abo tec millc-ticc. 
Pflw/yi, 14 f.n. 7, 38, 290. 

Payodana, jj f.n. 8. 

Pea, 4, 11,61, 88,94, 166. 

Pcachet, 149, 182. 

Peacock, 90 f.n. j. 

Pcara, 149, 192. 

Pepper, 69, 92, 113, 146, 164. 

Pestle, 32, 98. 

P^, *36 f.n. 1. 

PoaldJMfa, 118 f.n. 7, 300. 

Pbalga, 149 f.n. 1, 270. 

Pbiifita, 41, 68, 91 f.n. 7, 118. 144, 

« 77 - 

Phalli, IJO f.n. 1, 276. 
PbarataAtpSaa, 76 f.n. 7. 

PbnaAa, 14J f.n., 177, 290. 
Philosophera, food oif, 90. 
Phocni^vettris, 21, alto sec dates and 
KharjSra. 

PbalAij, 4. 

PbmtkMa^i, t8j. 

Pittlrla, 189 f.n. j. 

Pickles, 219. 

Pina, 271. 

PiAadat, 79 f.n. 2. 

Plia, 114, 149 f.n. 1, 164, 276. 
Pl/apar^, i jo £0. I, 276. 

PifdaAa, 290. 

Pifidaia, 73 f.n. j. 

PiadHaAa, 94, t jo f.n. i, 164. 276. 
Pifdaaiaa, 303, 

Pifid^padiiaa, 79. 

PiayiAaaikrti, 290. 

Pipp^, 128. 

Ptppatt, 20 f.n. J, 41 fji. 8, 69 f.n. 6, 
92 £n. J, aSi, also tee Long pepper. 
PippaliatAta, 281. 

PUita, 33. 

PUitaadM, 177 f.n. 1. 

Pituchio, 149. 

Piffa, 296. 

PiftaJkaj, 36, 290. 

Piffapia^, 88 £n. I. 

PifaJta, 78 f.n. 7. 


food AMD DHLNfKS IN ANCIEHT INULA 




Pitdien, 

Piiiarit, f.ti. j, f.Hn 6, 

PZttf,7, 17- , 

PlffJks^. iii, T 4 ? f-n- ISO f-fi' ^ = 

aid, X-J-), „ r r. J 

PliDtajj], 7J, uLso see and 

b$Liiarii^ 

pBr 

Piamij )Si, also stc Jujnhe^ 

PcJi'ikif 171, 

Porticgiaaritfijj ij. S ■ 

l6j, i&ij iiO- 

Poor people^ iaod uC 3 ji siao set 
vndti pDotl. 

Potk, 5, < 34 . aio. 

Pot-barba, 94 ' 

Poultry, j. 

mSmJiS, 196. 

Prd/fAdjfea, ai?- 

1^4 5 j 1'^'^' 

Pl'ojiff'rt, Bi. 

Ti f.n. 7. 

Prff/Mawff^, Tio f.Ji-1, ^ 7 ^- 

7 Sh 9 S= 1 ^ 9 ' 311 t-U' Tn iBj, 

187, 

PrttJgtHiia, 17® 4 - ^ ^ 'ii. 

Prfl/idhxk, 1} f-^H A>iJ 30 me fresb milfc. 
Pr^iipart^, 3^0 f'O' 

Priyv!^, JU 7 ^ f'Cii i^S ^ 7 ^' 

Pr^ffSV, II frti. Jh 134= IJ 5 I- 
I7I I'.Ul 10 } frCI- I. 
PioiLk-Au^tfaldids, food ra, iAq- 

14. JS f.Ur j, 175 a. 

ago, 

PrthiiMiir lOj jl 5 f e. T, s 5 , T 3 . 0 # Ti 7 ! 

' f.u., 170 f.n, 1.9^. also ace Cbj-J. 
iEi, also dsc Bc-tcl-O.'iitL 

aai. 

Pu/jff, i, 7 i 3 Ip i 7 n ^^5 = 

IJ7j 17), aoj^ pacchtidk 3J7. 
ail- 

Fwml^, II} flip 4 ’ 

FiitnpldA g£>T 3 id, a> ilS s.t iBj, 
also ace KUSfS^^f^- 
PifMfflatWi iT^. 

Pjtwfiir^Ad, 36s f.ti. 5. 

Pfc^ 3 V 3 , 63 , i66p iSB f-n. 3. 

Ptti^tsJim, 17 f-Jir 
P^pa, 88 f-n. i, f.n.H i 75 
ago. 

PT 7 ^/f±Ji 145, 190. 

Ip 7 ip *?<?■ 


Pif 3 s'^„ iCj f.n- }, 171 fpUp 4 k a«> 7 K i- 9 °- 
Fiieity t>f food, iS, 47^ 79 p 376, 

191, 147. 

Fiira^gJa, 0 f.n, a, ij f.n. 4, f^"- Tj 

45 p ^ 9 *- 
pjsrr/ffVfl, aia. 

P/tik^rah^a, I JO f.n, i, xjb. 
Pi/ifisrgt>arth ay I, 
pHfpgitiiiai MS f.fi. 7, 500, 

}0}, 

PiilfJkg, 1}, a 4, f.fl, 4 ' 

Q 

Qucea?, 4' 

R 

Padish, 4 }, YSn 

lao, i 47 » i^Sp I'll' 

i 47 p ipi. 

R^, ^ 

fl}p I 49 k/ 7 I' 

E^^jjtysaviM 150 f.n. i, 17^. 

& 3 , i^j f.n. }, 164. ly^p 

R^iij, a6s, s0ip also see Biasaica, 
R^.r^Tn^(Ai^P 191, 
llaAftf/dA, 30,1 3 4 j ^ i-^' i ■ 

diinjks of, 116, ijo.. 
food o^ 111, 13 Q- 
Ril^!^. 01 Si f.tii 3 ^ a6i. 

Rartis, 16. 

RjJd, 

RsjJ/fl, 103^ 140, ac 9 , i 9 i> also See 
jfAiarrpf. 

aiS' 

Rjioifefg, gS, loou 

R 3 cc. 1, 1, 4 4. 9 - II. }Ik Hk 

jS, lOI, !}}. 1 ^ 9 . ip} **■= 

V} fi>i^ .fa/a and 
Tacleties, 'ji4f'ia. 4 ? 10, JS- 
iLee with clatiifieci bu.ttcE, iS 9 ^ 

Kioe with curds, 10,3 5, 1S9. 

Eice with hioriey, jj, 
jjice with 1S9. 

lioc with idg- 
doc with rac;iip 10, 33, 

lice with rfsiitp lOj 5 J r 
;icc with jieolasscSp 1S9. 
lice with 169. 

rl'Je wich puLs^, i 3 ■ 
rice with scaatnum, lo, sg. 
Rgckaalc, I4^P iSjr 
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Rolling pins, 4. 
lt2. 

Rowapple, *, 42, 71, ji, 53^ 
uso see Jamiu. 

Rules of diet, 27, 46, 7% 9*, txi, 165, 
190, 226. 

S 

f 3 (la$>a, 70. 120, 147, 16j, 191. 
Safflower, 71, 93, 164. 

63, 

SMakdrtmri, 96, 300. 

SUmti, 38 f.n. 1. 

Sahidbapa, 20 f.n. i, 282. 

■iiia, 43 Ctt. 1, 94. 

Sikaib^in, 94. 

SakkbarapiMaAa, 77 f.n. t. 

SaAhi, 8 f.n. 7, 35, 103 f.n. 2, 136 f.n. 
3, 171 f.n. 3, 290, also sec groats. 
150 f.n. I, 277. 

Sakuaiiftdt i}4 f>o. 3, 168 f.n. 3. 

130 Lo. I. 

SUdmMkba, 134 f.n. 4. 

Si/^mrfiaka, 282. 

Ss/t, 33, 88, 87,133, t6<S, 168, 203 f.n. 

1. 261. 

varieties, 134 f.n. 3, 262. 

Saline prepatations, foihiddcn, 42, 
180 f.n. 3. 

Si/mtJi pufpt, 130 f.n. I, 277. 

Salt, 19, 41, ^,92, 113, 146, 180. 
varieties, 146 Ln. 1, and 2,180 f.n. 

2. factitious, 164. 

Silmka, 22, 73 f.n. 3,130 f.n. i, 277. 
SikhtpiM, 76 f.n. 7, 303. 

$alva, 33 f.n. i. 

Sfllva country, food of the people of, 
xoi. 

JawA'ar, 83, 90,129. 

SimbiirM, 96, 300. 

13 ) f-Q- 4> 

Samlpbau, 140 f.n. i, 271. 

SSm/Jb, IJ7 l a- 4. 144 f-n. 7. ^9'* 

JVisnuiine, 92 f.n. 31, 282. 

JmfTdM, at, lu, X4J, i?* ‘-n- 3. ^9*' 

Sufu, dx f.n. 3 . »»* »r MO f n. i, 

171 f.n. X, 277, also sec Hemp. 
Sa^, 179 La. 4. 

SanfUib^, X39 f.n. 7, *9>. 

cream of milk. 

SHtami, 133 f.n. 1, X70 f.n. 4- 
Saphaha, it, slao see Sf^Mu. 271. 
Jfara, 13 fm. 8, 139 La. 7, 291, also 
see cream of curds and DaJ^ftra. 


SerabamAn, 133 f.n. 1. 
isrtdt, 134 f.n. 3, x68 f.n. 3. 

SSra^, x8. 

Jor^, 78 f.n. 7. 

SirSmUkita, 168 f.n. 3. 

Ssrakgtifi, 130 f.n. 1, 277. 

Sdrasm/a food of, 129, 243. 

SarSaa, 33,46. 

134 f.n. 3, x68 f.n. 3. 

SarkarS, 68 f.n. 7, 91 f.n. 7, 144 f.n. 
3, 178, 208, 2X6. 
varieties, 179. 

KarkaJarJuri, 147 f.n. a. 
Pifalalarkari, X79 f.n. 2. 
^ arharisaea , 119 f.n., 132 f.n. i, 300. 
Sarktripinaka, 303. 

SarhsHputriki, 291. 

SarhfriOMtM, X32 f.n. i, 300. 
.Sarpatlxtlrika, 130 f.n. i, 277. 

Sarpi, 37 f.n. 3, 103. 

Sarfapa, 2, 70 f.n., 7X f.n. 3, 92 f.n. 
3, 130 La. I, 263, 277, also ICC 
mustard. 

SerfapatmU, 1S2 f.n. 2. 

Saiaiu, 16 Ln. x. 

Safka/}, 39, 70, 88, f.n. i, 91, 103, 
X34, 170 f.n. X, 291. 
faftika, 33 f.n. 7, 87, 133, X34, 169, 
26x, 263. 
varieties, 263. 

Si/ali, 277. 

Satapafpj, 277. 

.iatofarj, 150 f.n. i, 277. 

Sataa, 42 fm. xi, 76, 300. 

.fit/ 7 , 130 f.n. X, 220, 277. 

Saitaa, 133 f.n. 3, 130, 277. 

Saffaka, 140, 291. 

Sailba, 79 f.n. 3. 

Saaapant, X90. 

Saattrt, 6. 

.iaun^ika, 43 f.n. 4. 

SaarSra, 2<^ 
iaufkaia, x6 f.n. 8. 

Saavira, food & drinks of the people 
of, 148, x8x. 

Saaviraka, 181 f.n. 4, 271, 29X, 303. 

Scum, 60. 

Seafsringmen, food of, x66. 

Seasalt, X46. 

Seasoned meat, 66, 90,143. 

Servants, food of, too. 

Servers «if food, 27 f.n. 3. 

Sesamum, 4, 10, to, 42, 70, 93, 113, 
128, 166, X71 f.n. 1, also see TJk. 
Smki, 204, 292. 





jjS FO 0 T> 

Shrjvelletl ^In, Jt. 
jfi'Ji'd’, i54fr[i, fis 17=5 
Sfd^ha pif}a^ f-n. 

SiddhSfi^, iBa. 

Siddim/ia^fiisa, 

iTiifiw, 7j. J Jtj, ] 3 ( 5 j jcc. 

Sk^klsJdha^ ijz f.rt. i. 

^^sitiisK, )pi f.n. I. 
pl^h/^>TviiSl^!Ai!n^ ijz-f-nr i. 
Siiara^jJi^x ijS ^^^ 5 - t- 
Sieve, i 7 d S 7 - 
3 . 11 . 

Sihakrlpf^, (>5h *5^’ 

Sikitalifi, 5 j, Uo, 174, aJao see 
lisisid- 

SmhK i, i!J f'"' 3 . * 77 ' 

SimpiicitF of fyCKJ, Bt, loor 
SiMtikd., 1*9 f.n. i, ^fir 
ijip-ipi- 

Sindhu, fflod of die people pf, 
StrsMirnip^ 177. 

,^JJ^r‘s, 170 f.Q. 4. 

1 (i& fiD. 

Sltaphpln^ 171' 

SluPgVitei: baww, iS- 
Slaves, food of, loo. 

i 49 f-Ji' 1,171. ^ 77 ' 
SmohlM, iGj^ j[9T> i]Sd JSlS. *17. 
JTflfJd, ipi. 

J’i'rta juice, 8. a4, 41, 44, 5*3. 

Sai^, 8B. 

Sour^vuel, ij 91^ 97,-14^, ififi, tSi, 
vacictLCSj 14^ f,n- 7? 

South Indians, food of, tM, aoi, xzo, 
xii, ai£, x>;. 

5 flafrLj, 77 f.nr 4' 

Spkes, a, ifl, 4td ^9.. 9*1. it 5 . 

Spices, A buih]! bo^ mi, gS. 

Spikeoaid, 9a, 

SpoonH, 19*- 
SpiiLOOO, 7 Pk ipO' 

Sprouted giiijis, ^7,, t73r 

tij^ tL^, 1(14, «i 5 Sd ^7*d 

tHi, tpg. Big. 

43 f-U' I- 

S'rapajUtj 17 f'tL j- 
Sttyntf^ tjo f.n. t, 177' 
a9l- 

I'fll, itjir , 

^rji^tpka, iiy 7a, ]]4, ijof.n. 1,177. 
.iV^rtJW/'rf, if 70 f.ti., 9i f.n. j, iBa. 

13, frU. 7 , * 9 ^' 

JTriwm, ji. 


AND DUINES IK ANCIENT INDIA 

S/mi, ja^ 46, 

Stasds^ 

Scands fo£ waterpota, 134 
StcimeiE, 190. 
gtetik cOW^, 17' 

Stcifr[?in3i too-. 

Sthdiif jj, 4&, 98 f.ci. s, ajS-J9. 
Si^iTpdksy 43, 191. 

Serai net, ij, 31, 7 ^. alRO ace Filter. 
StydeutB, foEid Jo, 4 ^ f.!!’ t, 

99, ttl. li-i, i&i, sji. 

Stuffing, iij, i4J> ]:4Si '=7*- 
ItC, 177. 

47. I^. 17' 

Si^divhi, IJ4 f.D' 5> f.ti- J. 

Sugar, III, i44d * 17 ' 

VBjictics p 44 fi u. j, also sec 0 
Sugai'jndusLtyi ajt, ij*' 

Sugarcatidijr ta^ 9I, 144- 
Sugaieane 19, 4<, SB, m, i4i' 
varieties i!43 *^7 

juee 144 f.ti. Bj tjx, i«j. 

Sii/idJtf i04, 
i'ivifflVT, iji, 

^e.t(wf. 4 ffjf).u, 133 f.n. 4 ' 

.fjfifeaflf, ifiB fm j. 

J'fji4ar.fWi!4Wtfaj, 67. 

10 f.Ilr Ir 

^f/Aifi, 9a f.n. 9, i4d, flJsD sec vinegar. 
Ss/s, 33, 

Jjf^, jft f.n. j, 177 fn. I, ig6. 

33. 

69, f.n. j. 

93 f.n. 4. 

PjO f.n. T, ia4,120, a77. 
BXO, 114. aSl, 196. 

37, ^S> 77 f-n- It, ISO, 

P37 f.n., aqi. 

79 i-ii. 1. 

Sw/d, *4, *J, 43 f'H. 4' 44, 73, P<i f.n- 
ii3, ijt f.n, 163, tafi, 300. 

Sit/ddi^Affl, 94 f-n. t T. 

Sif/sna, 94, 177- 

Stf/dminiy 119, 131, ifiS, 500. 

.ffir/d, 33, 4C f.n, 3. 

] JO f'TU I, aao, 177, 

Jeiopf, iBi. 

Sa^hirfNdidsa, 377 f-n. i. 

St/fAa-Jdk^, 191. 

St/ps/pp^df t3Ci f.n, t, 164317®' 

Sifadidii, 33, 

41, 1373 171 fn. 4i '&*► 
SvsiasUrdf 9(5, lEj^ 300. 

Svfctta, t9, 41,, ^9. 91, Ill, 144. 173, 
117. 
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SjSmiAa, II f.n. 5, 57, 60, 134, 13} 
f.il- I, 170, 171 f.n. 1, i6i. 

Syrup*, 76, 77, 134, iSi, it7. 

T 

Tabic mannen, 34, 84, 99, ia6, 160, 
16a, 193, 131. 

Taboos, 19, 30, 33, 88, laS, 164, 198, 
»33. 

TmUightfn, 98 f.n. 3. 

TmUutBra, 18 a to. 3. 

TaiiitfMigfi, i8a f.n. 3. 

Taira, 130 f.n. 7, 174, zo8 f.n. 3, >91. 
TakrapinMka, 173. 

TakroMdaMa, 291. 

Tila, 72 f.n. 

TilaiMa, 73 f.n. 7, 300. 

TtJapbala, 43 Cn. 8, 149 f-n. i, 27a. 
TiUpralamaa, 130 f.n. i, 278. 
TilaJapa, 130 f.n. 

Tsmatind, 93. 

TimhaU, a. 

TdmhUakaraka, 190 f.n. a. 
Tlmratarafa, lyo f.n. a. 

TaxMa, I, II f.n. 1, 136 f.n. 3. 
Ta^afffaia, 130 f.n. i, 278. 

TadAa, 271,300. 

Tantrikas, ssz, f.n. 8,143. 

TipaAa, 190 f.n. a. 

Tapaa^, 134 f.n. 3, 16S. 

Tipika, 190 f.n. a. 

Tarasa, 2. ’ 

Tiruid, 278. 

Tanrta, 130 f.n. i, 278. 

Teffaka, 78 f.n. 7. 

Tawara, 271. 

IMapalra, 282. 

Tttoaaa, 181, 209, 29a. 

Tiavika, 78 f.n. 7- 
Tickets for food, 83. 

Tikahb^aaa, 82. 

Tila, 70, 71, f.n. I, 87 f.n. 3, 103 f.n. 

1, 263, al^ sec sestmum. 
TiJaparmka, 130 f.n. i, 278. 
Tilaparpa/a, 293. 

Tilapi^fihtmkrti, 18a f.n. 7. 

THaaJaaa, 10 f.n. 7, 192. 

TiUankfti, 292. 

THeJakt, 77 f>u- 4i 504’ 

TUaiaila, 182 f.n. a. 

278. 

Tnukka, 71,7», f-Q- «49. f-"* ». »7'- 
Tigti^ha, 27a. 

Titan, *7 f.n. 2, 3 a. 


Todatta, 272. 

Tcjdd}' tapping, 3. 

T^karmiatika, 187. 

Tofoparri, 133 f.n. t, 170 f.n. 4. 
T^iyamakn, 170 f.n. 4. 
TrapabUpinota, 22. 

Trap^m, 174 f.n. 4. 

Trapttfa, iio tn. 1,184, 278. 

Treacle, T63. 

Tripnfaka, 133 f.n. 3, also sec Katiya. 
Tntfta, 163. 

Trfaihajtya, 170 f.n. 4. 

TfoaHi^, 144 f.n. 1, 272. 

Tr/u^fi, 130 t.n. 1, 278. 

Tryaiira, 23 f.n. 10. 

Tada, 149 f.n. i, 271, al«) sec Mul¬ 
berry, 

Taik/J, 282, 

Tambim, 282. 

Ta^', 3. 

Turmeric, a, 20, 63, 9a. 

THrifaka, 143 f.n. 3, 168 f.n. 3. 
Turnips, 33. 

Tafodaka, 77 f-o. 4> f-n- A, )U4- 
Tvak, 282. 

Twifaka, 134 f-u> 4- 
U 

Uttibtaea bbaktja, 112. 

UdaSenaa, 22. 

Udira, 171 f.n, i, also see Uddilaka, 
Udaimt, 174, *08 f.n, 3, 193. 
UdPbtdaJa, 92,146, 282. 

UddalaJta, 134 f.n. 3,134 f-n. 1. >66, 
168 f.n. 3. 

Udambara, 42, 72 f.n., 113. >»*. >49 
f.n. I, 130 f.n. 1, 217 (Sweets), 
220, 272, 178, 293 (Sweets). 
Ujtpaia, 154 f-U. 3> >68 f.n, 3. 

Vkba, 3a, 46 f.n. 3, 98 f.n, 3. 

DUnpta mamta, a^. 

UlUthM, 32, 46 t.n. 4. 

Uhaabib, 138, 293. 

Vlt^traka, 138, 298. 

{JpadoMia, 43 f.n. 2. 

UpafitaatiMi, U. 

Upaiuaaa, 63 Cn. 6, 41 f.n. 8. 
Vpastfoai, 32. 

77 f n- I- 
ljpa»aka, II f.n. 3, 261. 

Vpadakt, 278. 

VpoSki, 1^0 

VniSha, 130 tn. 1, 184 f.n. 2, 278. 
149 f-n- J> *7»- 
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UmSfuki, lij pi f.n. Pf pj f.n. 3 ^ tjo 
f.iiL i|, 178. 

*3 f-n- i- 

Ufjtiafity food £>f due Jicopl* ioor 
3s f.ci. i, 295- 

UtcTiSiJj, iTf iJj 9 *s 

111, ipO, IZ^n 

—fit foi vttiftUR food aitidcE, 1 jfi, iid. 
UiSvfifia, 141, 170, jpj- 

154 irH. 6, 17a f.o. 4. 

Utp^ift, I s P fia. t, 178. 

UtisTihif^i^tis, 70, Bjf 153- 
75 frii, 1- 

V 

183, 

food of die feOplt of, t ip, 

idfi. 

* 93 - 

IT'^rStf^ 141.11. B. 174 f.rtr fi, ipj. 
V^jrakst^-, 53 f-F- B, IMj *7^- 
l^adHra, 1. 

Yffmiskksffiiy 17a. 

t 3 j fn. J. 

VS?sr,?f, dtitik of, i iSr 
—Jdod of, 13 □. 

31, 

Vmftiki^hs, ijo f.a. 178, 

4 ^- 

t^ipja, 1541.11, 3, ififl f.ti. 5. 

Vitrsi, 7^ f'O' 2- 

Vora^, f.n. S7, 154, 135 f.n, i, 
iIjB f.n, jr 

Voriiiiafnaifiiita, iii f.n. 6. 

Vs^k^^, 114, jP4r 
VoFfibbtit 1 ^ 3 - 
VaTfapaS^/laka^ 117,255. 

Vdftskn, 145 f.n. ], Jjp, 272, 276, 
also BK B-rinjaL- 
Vafiika:, T 4 J^ *93 ^ 

VimwfJ, 17a. 

VSTfi^i, 73, 11 3 , 15* f'O- i 3 d, 

jii> i^i. 

Vtiii, 147. 
i^diakst 163. 

VaJsy<i, 171, 

y^itiika, 130, 1E4, ISO, 173. 

Vil^a^ ii 3 r 

Vajvhi, 1, j 7 > 101 h 

106, ipj. 

VStSa/a, 149 f.n. I, 27i, aJao see’ 

iiinliuad- 

1. 


Vdijd^ntii, i]o fn. 7 , 

Ydifif^dka, 179. 

VJ{VJ, ih 103j f‘E*. 3, 193- 

V«flc Indi-aiiR, food of 7-52, 240. 

21, 43. 75i 94, it3> 
iSj, IM- 

Vcgctariariisin, 17, 40, (iiS-67, 91^ loS- 

t*, US, i7*» iij’ 

Vcciiaon, 6*- 
V^nuparrfy 170 f.n. 4. 
l/rpyvijvr, iJJ f.n. t, 170 f'^i- 
f.n. ij a (Si. 

Vtr^wffy 113, i4*h *4T J> ^T*, 

2 ? 7 . 

Vttfikn, 107, 194. 

130 f.tl. 1, 

"VstjS^a-, tjo fn. I, 17S. 

Viiutphiila, 171. 

149, iji, 271, 2S3, 

r^jf/rii, 135. 

Viiftttfj 3 dky\ lOJi 194- 

130 ftl. I, 179. 

172. 

Yikpiy 1 id f n- I. 

179, 194, *97' 

ViitA^a rcijion, foml of the pnoplc of 

176. 

70j g2j t4fi, 763, iBt. 

vfiriedes^ 147. 

’E^jwys, 43. 

Vhfi^kti. dhSs^h-, 13^ ftt. 3. 

194. 

iH 3, 

194. 

157, 194. 

Vitiinika, 171^ t75, *94' 

Vr^, 33, JS, H7j TJ3* 105 fn. I, 2di, 
VAtjpCicB^ 134 f.n. 4. 261. 
YfkddhSiTJsks, 179. 

279, 

Vrk^iUtfly 271, 

130 fn. 1, 27B. 

Yffpapftpahkd, 279. 

Vjsrpiiris, 4 t fin- S, 7O1 77, 85, 131 
f.n. 4, 2Tfi, 194. 

w 

j, iG, 43, 76. 153, te7, 

114. 

—I?tirifieiiMOrt.t)f, II3» 214. 

^2c£-fiuieflliJc for different Season^, 
114. 

^aterjan, 98, m. 

WAtcttncloti, 1. 
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WacerpotB, 9S. 

Weighing-balance, 98. 

Weights, 90 f.n. 1, 9S. 

Wheat, 4, 9, II, 51, 35, 88, 135, i 64 , 
170, 171 f.n. 1. 
vatieties, 135, 170. 

Whey 139 f.n. 7, 165, ao8. 

Widows, food of, 41 f.n. i. 

Winea, 166, also !iee Intoxicating 
drinks. 

Winnowing basket, 98. 

Women, foOT of, 100. 

Wooden tubs, 23. 

Y 

J9. 


I JO f,n. I, 179. 

YMa, 7 f.n. j, 34 f.n. 2, 88 f.n. a, 
i8j, 103 f.n. I, i6j, also see Bailey. 

9 f.n. 2, 3j, 88 fjj. j, loj, 
136 f.n. I, 171, 171 f.n. 3, iM- 
YmA^, 35 f.n. 6, 103, 134 r.n. 3, 
168 f.n. 3. 

YStaka, jj, 88 fji. 3, 294. 

Yavakfird, 92 f.n. 3, 283. 

YatidJ, 34 f.n. a, 88 f.n. 2, 279, i8j. 
Yaraidht, 150 f.n. i, 279. 
YarisaJarkvi, 144, 179. 

Ydvodaka, 77 tn. 4, 304. 
y»7«, 6 j, ij7 f.n. 6, 173, 194, 179. 
304. 

YUMki, 279. 
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